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th whites of three new laid 
Egges,taking out the treads, 
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fayre diſh, then put it into 
your beaten Almonds 'and 
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a paper, then lay yoar March- 
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cerſed through titt-ny,worke 
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&556< [weete butter, the quantitic 
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a inchand a halfe broad, then Nx 
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monds being blancht , anc 
beate them in a mortar, with 
N, foure ounces of ſugar,a grain & 
of muske, a ſpoonefull or 
N two of Roſe watcr, then lay 
{your Almonds vpon the fore- 
- ſaid fliced paſt as big as your: 
O\little finger, then wette thc 
» edges of.your paſte ard Cloſc | 
\ them together in round) 
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bac lidde till they looke white, 
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RX twelue ounces of ſweete but- 
og) ter, a Nutmegg Forage oo 
WY or three ſpoonefuls of da-fypr 
A maske roſewater, worke alle 
FH the rogether with your & 
N hands as hard as you can for 
4 the ſpace ofhalfe an houre, 
2 then route it in little round 
W- Cakes, about the thickneſle 
| efthree ſhillings one vpon\ 
7 another, then take a filuer 3*c 
& Cup or a glafſe fome foure 
; y Or three inches ouer, and cut Ml 
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ſome flower 'ypon white pa- Te 
4 pers & lay them vpon them, 3, 
and bake them in an Ouen 


.-_ 
—_— p_—  nn_— 2 | 


2s hotte as for Manchet, ſct 


vp your lid tiff you may tell 


CPE RIDE 


"CLF SJ. ev. Hd Yi, 
{vi | 


1-o : 0 


bat A delightfull and daily exerciſe 
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be not too hot,for they muſt WW 
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dryed in an earthen pot cloſe 
couered ; then take cight eg 
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your egges with the end of 

a rowling pin,and beate it fo 


very hard for the ſpace of an pr 
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|| > ir not ſtand. ſtill, alwayes 
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$©4 Ouenas hot as for manchet{ 
& ready cleane , hauing ſome Y 
ſaucers of flat plates, or little 
1 tyn Coffins buttered oucr S 
with a feather as thinne as fl 
you can ſtrike it: ouer, then ' 
put into your foreſaid paſte 
54 Colianderſeede, (weete Fen- 
nell feede,and Carowaylced, 
of each the fourth part of an WV 
ounce, when you haue bea- 
ten theſe into your paſte, put 
it into your ſaucers, and ſet 
them preſcntly into the ?* 
£4 Ouen, and when. you ſee it 
EY ricvypand' looke white, you 
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{64and ina quarter of an houre 
a they will be made, then box 


Gyit vp and keepe it all the 
(4 yeare, oh 
; 6 
| oy 
" To make lambales. 


flower dryed in an 
Ounen, foure ounces of 
hard Sugar beaten and 'cerſt, 
pd One Gunce of Aniſcede being 


b4 dryed- and: rubd betweene os | 
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23-much damaske-roſe-water 
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as will worke it with a good fy Z 
temperate paſt, then roule nt 
in long roules as big as your 
little finger, then caſt it i intok: 
Letters or Knots of what fa-x 0 
ſhion you pleaſe, ſo pricke'y 
with a Needle and bake 1t in b 
an Ouen vpon white papersf, 
as hot as for Mancher, and in 
a quarter of an houre they þ 


| 


will bee enough, and then 
Box them and keepe them Z 
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a Ta two pound of fine 
(4 flower, being baked int 
| Fx an Ouen, take eight FA 
ounces of Sugar beaten and 
Ws cerſed, Coliander-feed, ſweet 
WA Fennell-ſeede and Caraway- Wx 
2 (cede,ofrheſe,cach an ounce, 
 worke all theſe intoa lythe* 
paſte with eight new layd 
| X egoes anda little Roſe-wa- 
MW ter, then roule it vp ina fairega_ _ | 
-s cloath like a pudding, as big 3 
as your Legge, and pin it vpP& 
> cloſe and tye it faſt ar both 
q ends, that no watcr get in, 2 
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& then put it into a Kettle of 
> boyling water, letting tg 
boyle two houres tiring itt 
54 now and rhen that it burnef 
; nottoo, then take it vp and : 
cut it in thickneſle of an or- 
S4 dinary trencher 1n round 
F© pieces, then lay 1t vpon af 
wyar lattiſe and fetre-1t 1n or 
warme Ouen, and when it is 
drye that you may beare toſ; 
powder,thentake a pound off! 
double refined Sngar, andY 
boyle it roa Candie height hg 
with as much Roſe- water: as 6 
nie : PU 
wili delolue 1t, then take © 
your foreſaid dry bisket and 05 
Ip ir to your hot Sugar,& þg 
lay it vpon your wyars a- & 
33 gaine, and ſerit ina warmet 
= Ouecn fe 
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ouen three or foure houres þÞ 
=> after the bread 1s drawn out, 
i and within an houre turne it, 

i and when it 1s dry it will bee tS 
ih like candicd all ouer, ſobox : 
it and it will keepe all the 

> VEAre, 


To make Bread called the 
| Jtalancrauſt, 


ET Ake ſixteene ounces of 
fine fower dryed inan 


S cn , cight ounces of fine ſu- 2 


gar beaten and cearſt , one 
of Nutmeg, a race of Ginger 
| finely beaten , a graine ie 
Muske, a thnjble-fll of che OY 


ey 


CRIED) C0 ; 


A dehightfull avd dau exerci|: 


64 powder of an Oring-pcele:M 
worke all thcſe into palt,g 
with fourc ounccs of burter, 
andthe whites of foure new}! 

(< 7! laide Egges,and w 'orke themſ 


into ſmall rowles as long a: 

<4 your finger , like a bakers 

vt rowle, then ſet|them vpona}; 
2 x hite p3 per being buttered 
s) and pricke them very thicke\ 
with a needle, | then waſheſ 
them ouer with the white off 
ancgge, and ſtrewethem alls 
oucr with Sugar| Carowayes F 
4 then {ct rheminto an ouen a<! 
7) horre as for manchet , and& 
when you ſee them looket 
white, rake downe your lid , 
> and in quarter of an houre G 


5 thcy will bee backt, and box 4 
them ' 


EDED RIG 


. 


O—_— —  - LS _ 
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Cd CE) G90R 
p4 for Ladier and Gentlewomen, 
them and keepe them _ for 


5 your vie. 


9 
To make pufſe depine. 
ET; Ake foure quarts of 


fine floure , woke it 

Gs th faire water intoa reaſo. 
nable light paſt, foure pound 

of lweete butter, wathing it 
a> till it bee very light, bearing 
M4 out the water cleane from t it, 
then dry the butter very dry 


in a cleane cloath, then roulc 
your fcrcſaid paſt as thinne & 
(8&4 as your tingers then take the wf 
butter and ſpread tt mm the 
0 midſt of your paſt,then heale 6 iN 


EDEDEDELS | 


| | | _ od £@ 
CIENGTTS) GENE GM 
eAMachghtfull arddaily exertiſe,) 
© inyour butter cloſe, with thc 
foure ſides of your paſt ver. 
cloſe;then cruſh it down wut: 
your rowling-pinne , anc ! 
© rowle 1t as thicke as your fe 
© hand, then turne both ſides 
[i | © togcrhcr, and let'them meete 
| (= .in the middle and fo cruſh it} 
2 out 2gaine, and rowle it as 4 
 thicke as your hand ,. ſotur- 
ning.and rowling of it twen-4 
ty times It wil[bee enough, 5: 
and atthe laſt rowling,rowlc % 
as thinneas your finger,then 19 
= cut it mm lofſingesfoure ſquarc 59 
= like Diamonds the breadth & 
3 of fourc fingers, & lay them !% 
vp 1n white papers not tou- F 
(= ching one another,then waſh I 
bn, foem ouer with an egge, and 
\ {et 


| EVEDVEWEEE 
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A; 


{ f for Latter and Gentlewomen. 7 
4 (cttheminan ouenas hotas 
> fora manchet,and when you 
ce them riſe yp and looke 
q vellow,take downe your l11, 
> 2nd in halfe a quarter of an 
 hovre -you may take them 
4 foorth and keep? it for your 


f ves 
10 


To make Crackuels. 


! T Ake halfe a peck of fine 2 


x flower, a pound of {u- 

S 2arbeaten and ſifted, Cloues, 

F Mace, Nutmegs, Sinamon 

> and Ginger, of each haltc an = 

= ounce beaten and fiftcd very I 

bg fine then take foure new laid 2; 
2) 


egges, 


" USR2J C32 Y EEXN2D CIA 


+6 


C 


I 


5 


A delightful aud daily exerciſe F 
es three or foureſpoone-$ 
fuls of Damaske-roſe-warter, & 
heate them with as much} 
(weete creame as will make af: 
good ſtiffe paſt,thenrowle it : 
our in round cakes fix inches 
broad asthicke asanordina- Pe 


\ 71; trencher., then cut them 


bn 


D 


round, andturne yp anedg: 
round abour like a Tart, and & 
prickethem asthicke as cucr j; 
you can with a needle, then jg 


SD hauca pan of boyling water Y 


” 


6 


ready on the fire, and hold 14 
chem in the water with a cou- Y 
ple of skimmers while you $ 
may tell a hundreth , and 09 
when they bee cold and dry f9 
(er them vpon flowred pa- DJ 


pers , then ſet them in an o- by 
uen [4 


GRIER ER 


EN SDLAREL vb FO 
f far Ladies and Gentlewomen, , 
Fuen as hotte as for mancher, 

® but firſt wet your ouen both @ 
yaboue and belowe to take a- 5 
4 way the ſcorching heat, ſtop }; 
{not the onen at all , and I 
2 Daquarterof an houre they 24 
fwwill be enough , then drawe = 
Athem out and keepe them 
x for your vie, 


; 


» 
« 
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—————D—_— 
=_ 4 


4 In 


To mate paſt of Crmces 


4 
þ 
f or Peaches. 
N 


Ake yellow peare quin- 
by | & ces boyle them tender 
þ4intheirsxins,then pare them 
= and (crape the clearcft of 
ÞSthe pulpe from the coare,but 23, 
not 5 


I ESEDEDSD 


— 


A ar wallut avd daily exercile ; 
not too- neere for the coareht þ 
is granelly , then take og 
-nuch refined ſugar as this! 
pulp doth weigh,and boyle it 
> to a, candy height with 25ſt 
much Roſe-water as will dil 
ſolue it with a graine of 
muske, then put your pulpe | 
in a faire cloth , and wring# 
out the water very dry, then 
] Hut it into your hott ſugar 
414 ſtirre it with a ſpoone as . 
it boylcth till it come cleane Y 
64 fromthe bottome of the pol: } 
& net, then lay it one a dieete þ 
of olaſſe i in what faſhion you & 
ae and ſet it intoa warme 
ouen or ſtone, and the next 
Bey turneſ, and when It 1s 
. through dry with a candy ail . 
ouer \ 


FI IQ" 
| | 
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q* Ladies and Gentlewomen 


C oger, you may box it and vſe fe 
S rallthe yeere: you may like- &@ 
Dy wiſe make the ſame of Pea- 
F BA ches, but not mingled toge- 

S ther forthe onetaſt poilcth 85 
BJ the other , neither nu the > 
1 pulpe vpon the fire, for 1 find & 
o that it ſpoyleth the colour 
X & of the Hp 


<> OS. Se, vr 


I'3 


To make aveime paſt naturall. 


_- green Pippinsthat do 


groweth in the ſhade, ,Z 

| quodle themin the{kins 
df take the pulpe and boyle it | Ry 
7 with a litle Roſc-water 1na 


4 flner diſh on a chafindiſh of 
X C coales -, 


G2 EYELOR 


F A delightfull and 6h exerciſe it: 


coales cloſe couered rill you FF 
ſee ir begin to looke greene, Fg 
| then take the waight'c fy our Wi 
pulpe in double refined ſu-i [ 
gar boyledtoa candy hcight 
with as much Roſe- water as f 
will deſolue 1t, and a gran 
of Muske, then put 11 your ;l 
puipe intorhe boy ling (tg bo | 
| ker ping 1t alwayes ſtirrin Y ; 
till ir come from the bottom i 


of the poſnct, then lay jt vp-jy 
on a ſheere of glafſe in what 
faſl:ion you pleaſe, andſer it 
? i 4 warme Ouen or Rouc,f 


1 


[- and when you ſce it candied 


pet on the vpper fide turne it [| 
and let it candy on the other i {50 
7 Ha; and whenit is ve ry dr; *Alls 


I; will bee greene and very j 
clc <4 of \ 


ES EIE2EY 


"7 * BE "" | ” 
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, I > for Laces and Gcnthlowomen 
' | 3 


bcicare, and ſo keepe it dry in 
> boxes for vour vic. = 


I3 BE oF. 
To make eAlmond paſt, 


| S 
Wo Take ſmall Almonds and 
AR 4 blanch them in could 
— water, anddry themin 
W642 fairecloath then beatthem 
We 10 a ſtone morter putting 
a now and then a ſpoonetull of = 
W543 Roſe-water ro keepe them 
(6- from ojling:when you = 
We beaten them very fine . then 
1 put to nery two. pound of e 
Fx Al:nonds a pound of hard ſu-  Y 
® ar beaten ro po vder , anc! 


two graines of Muske, and 
h:-2te 


D 


A delightfull and daily exerciſe j 
beatc it as faſt as you can til! 
it come to a very fine paſt, 
| and ſo worke it in what faſhi- L 
$43 0n you will. 
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Diuers formes of pre- | 
ſerues with their by 
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Topreſorue Peare-plums 
greene. | 
C þ ſpies faire Peare-plums Gy 
| taken greens from the 
tree, and pur them in ; 
y S * hot water to {wellthem, "_ ** | 


$50 SE ELRED | 


—_ 
—\CWC, 
br Ledie and Gentlewomen. 


ting off halfe the talke and 
dry them in a cleane lirmen 
YL cloth, cut them a lirtle == 
| the crown with a litle ſharpe 
Cienife to keepe them from 
{ 5+ (breaking any. where elſe, 
eng then ſet them in a greene 
) to plſe that will endure boy- 


ling , then take as much ſu F 


: bh gar as the plums doe waigh, 3 
| 6 clarified with as much Roſe-i 
NC: 
y 


CY: 


water as wil deſoule it, when 
t isclarified , put it in hotte 
tothe lummes , then fill e!- y/ 
0 ther a brafſe pot or Iron pot f\ 
with water , py ſet in your RY 
x plaſſe with the fhnnnhan - | | 
ar, put m the pot VN 
: wut A = 
WR of hay ro -4{ the - 'S 


RE ER KERR 2 


o 
J 
b 
WE 
, 


I = EF delightfull and oh exert lk (l 


\ trom ſincking too lowe and F 
<to breake the heate, then let 
the watcr boy lc ſoftly foure 
houres , then take out thek 
glaſlc and Jet it ſtand in the 
F= till the next day,then? 
| 2 take out your plumm, es by fy 
(A? the ftalke, and clo% them to: /F 
gether inthe crowne , ma-þ 
| &{ king your ſirrup warme that 
Wa you may cloſe them,then put 
ty the n 1na gally-pot or glalle, + 
5 then boyle the firrup till it 
At bee Comething ttiffe , and i 
p POTS it to your Blur NUIES 


Wee when It is cold bind ir 
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1 
4 
z 


very Cctole with paper from 1 
the ayTe : and ſo you may Ki 
keepe it all the yeere, but in FF 
auy caſe licke not the { poone pd 


in VN þ 


| REES 


FO EESEISETSNG 
WW for Laces and Gentlewomen i (x 


IC in the making or ſtirring of f\'p! 
F it, for it will make your ſir- iN 

rnp to hoares 
v 


4 
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b 
0 
4 
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Of How to refine your Sugar. 


$ 
5 
' [ 
>» Ake a pound of pow. Ry 
» der Sugar, ſct it on the 
firewith as much Roſe-f 
water as will deſolue it, then by 
\ take the whites of two new 
> laide egges beating them to- 
, gether with a birchen twig 
{tofroth, and when the WT: 
* boylcth put in the whites of > 
of egges, then rake it off the z, 
fire and slamme it, and you TY: 


£ ſhall finde roM the whites of 


FOges 


EIB EEDRER'a 


207 EZ ESSE q 


4+ A delightfull and aaily exerciſe 


JJ -cogedhvil bring ypthe blacks i 
eX- & drofſe outof your Sugar, 5 
putting to'cuery poundtwo 
whites of egges, 


I 6 


To preſerre other plumes | | 


green. 


4 
' 


Ake your plums greene q 


from the tree, and (ivel! \ 

them ina litle hot wa- vt 

4 ter, then dry them 1na cloth, i 
and cut then) in. the crowne 

to keepe them from brea- % 

king any where elſe, ſetthem ( 

in a greene glaſſe with the X 

bars ſalkes vpward,, putto them Fo 

i as much clarthed Sugar as 

- 


your (if 


75 7: BED fe DD, 
IG, for Ladies aud Gentlewomen. 7 


6 your plummes doe waigh, 

then ſet your glaſſe ina por 

7 of boyling water putting hay X 
| 6 vhder it, and| about'Ir, to 
* keepe away the fiercenefſe of 

> the heate from your glaſle, 
x then ler it boyle ſoftly foure 
ſ/ Ks houres, then LO your glafle 
| out, andlet yourplums ſtand 
&; inthe fi Irrup til next day,then 
warme your ſirrup, and cloſe 
vp the plums in the crowne 
| A with your fingers , thep put 
| them in a gally-pot or gh 
and boyle your firrup ſome- p 
vhat thicke ,, then put it to 
your plummes, and when it 15 


cold bind it vp cloſe from the 5; 


ayre to keepe all the © 


| ELSESSEIS EY 


Y 64 adeligh bfull ang daily exerciſe 


h 
\ 
I7 
» To preſerne Wardens. : 


: Ate of your Fire 
[airdengll , paie them, fy 


bg 2 coare them as 1 Quince, 
en boy le thein clarer-wint 
{ As much as will coucr ther, {\þ 
\ putting a quantity. of whole N 
Nas and a fewe w hok 3 ol 
lOues;Pur 1N eucry; potle of 
Wane halte a pound of iſ 
gar, ſo boyle it cloſe conerdd 
b and when you ſee the War-) 
9, 28 det ns begin tobe red and ten- » 
\ der, then rake them off, Jet- 
{ting them ſtand till the next /X3 
day inteſirrup,thentake as b 


much 


BEBE, 


& 
\ 


GT; FEED 


- for Blend Gentlawomen. od 


6 nuch Sugar as the Wardens > 
a Joc w eigh, and take as much 
Plofthe firrup as will diſfolue p23 C1 
dithe Sugar, and when 1t is fg oy} 
I bold and $kumbd, then put 4 
in your Wardens,putt! > 
tothem 2 graine of M 6591 
fe lertimg them boyle ſoftly ve- 2 
ry dole conered the {pace of 
iN foure houres , now wh then 
turning them with a ſpoone 
x foloftly as youcan ſcarce de. wo 
(cernethem, or elſe. your ſir- 22 
[7 rup willburne, then putting ED 
G them vp into $alley-pots be- F: %, 
rweene hot & cold, and ſtop IJ 
them very cloſe fr theaire, £3 
{b4you may keepe them ſo all fg k 


A the yeere for your vſc. 
TT} ri 
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My A delightfull and daily exerciſe 
MN. 
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To preſerne Pippins greens. 


Go greene Pippins, þ 
ſpecially thoſe grow- y 


ing ypon the water boughes |} 
and in. the ſhadowe , pare P| 
thear very clcane, and take ; 
out the coare 25 out of a 
| Quince, and ſet them one by Ff 
one in a greene glaſſe that 
willendurc hot Sugar , then 
rakeasmuch Elarificd Suz un 
25 your Ptppins weigh and )X 
putt 11 hot , then ſer your \ þ 
KA glaſſe ina pot of boyling wa-f\ 
rer, putting hay vucer it and 
:bour It to kcepe the heate 


-Y 
from Wl WP 


SD ESRSt ys, = 


WW, 


y x 
- at" 
\g » f 
4 
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EY 
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t for Laates and Gentlewomen: 


1 trom the glaſſe putting in a 

inc of Muske letting your 

= Mm & 7ot boyle ſoftly fixe houres, 

now and then turne the Pip- 

| pmsinthegk(egand berwixt 

y V: bot and cold put them-into 

() 6 galley-pots or glaſſes, then 

| $1 boyle your firrup till it'bee 

h By: thicke, and put it to your 

' Pippins, and bind ityp cloſe 
4 ſ\ from the ayre. 


| 8 


9 


' be To preſorne'8 arberizs red, 
| > 


F Ake a pound of the fat- 
reſt Barberies & ſtoner 
them on the one fide with 2 


\ needle , then take halte 2 
5 poun 


OLE go 


BEASTS 


Kal 


| NESS ES] 


of$ Al del obtfull and arnly ex roije fy 


> olmA of othcr Barberies,] | 
. F&83and jtampe them and {tram} 
. &/rhem, pur rothat firrup two | 
DOUtd of clarihed [ugar,toch \j 
put your Barheries into aF 
Crooked-tane.,por fuch a+)y 
1you take pudding in. t2cr Wh 
7 pur your two pound of cl. os 
rified Sugar in 1 ou. Buibe 8 
ries -, |then couer your pot} 
cloſe and ſer it into a pot ol | 
> > boyling water , and [ct 1t 
bd ps f boyle foure houres,then take L 
| v yp your Barberies and put 
them vp in galley-pots or 
glaſſes , then boyle your * 
rup till it bee thicke and 
ob, pur. it warme to the Bar- 
þ7 berics, and when it is cold 


bind it vppe cloſe from the GX 
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jayre, and (o kcepe it for F 
£<your vic. 


20 


T opreſerue Pippms. 

VN T Ake of your cleareſt old 
; 4 Pippins and pare them 
| very {mooth, taking out the 

j coare with a litle {coope of 
purpoſe, as out of a Quince, os 
X 5 


utting th:m mnto a Croo- 


j ledlline por , put into them ao 
a pound of clarihed Sugar roo 
3 


$ cuery pound of Pippins, a) 
Py (poonefull of ſirrup of Raſ-y/ 
(y5 beries,a graine of Muske, ary 1 


F\ ſticke of Sinamon , a tewe a 
Vz\ whole Cloues: ſtop the pot bg 


very 


FE: SEISETS 6 
delightfull and didy exeraſet 


> cloſe , and ſer it into 
52 pot of boy ling watcr,lctting} 
it boyle foure or fue houresy 
cloſe coucred;, then take w 
your Ptppins betwixt hot] 
an-1 cel*, putthem-intq gal- 
Iey-pots ad glaſſes, andif 
your (irrup be not thicke e-| 
Coon, boyle it thicker, and 
I powre It 1n warine to your 
Pippins,and bind it cloſe and} 
CRecpe it' foriyour vie all the 
9 YCCre long; 1 


LE 
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To preſcrne 2 hite Prare-plums 


ESSE 


þ 


ij (ya a pound of your 
Tem Pearc- plums,cut 
Linc 


5 92D 825 5:28 &:; 
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k, 


for Ladber and Gentlewomen. 


© the ſtalke in the midſt and 
5 croſſe them ouer with your 
L knife vpot the top, and 
Wh then ſetre them in a greene 
Wc elaſſe that will hold hot Su- 
he gar; then take a pound of cla- 
(7 ried Sugar hot and powre 
Þ | it intothe plummes, then (ct 
88 your glafle into a pot of 
1 boyling water, putting hay 
M$ rnder your glafſe, and round 

$ about it, ſo let it boyle three 
- houres, then take out the 
4 glaſſe and let it ſtand rill the 
next day, then warme your 7 4 


\ 
ſ 


e 
a 
: 
$ 
1 


3 firrup & takeout your plums 4 


I and cloſe them vppe with a 

FI; knife ina ſpoone, boyling 
& your firruprtill it bee thicke, F 
K and then put it 1n wary S 
have 


þ 
"* | 


5p delightfull and daily ab 


hand when they. be cold put} 
them in galley-pots or glal. 
Ces, andfobinde them very} 
dy cloſe from the ayre , andf 
| DP; keepe it for your vic all the 


-2 \'ECTE © jongi 
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Ko To preſrrme greene Peaches 


or 21 / pricocks a 


( 


+ 


Tr greene Pcaches Or 

Apricocks when youy 
may thruſt a needlc], 

through them ,, [then ca]: 

them m1 hot water. WYP- 1 

qthem dr: with a Aire cloth, f ly 

a tike twile tur waic ht n des | 

clarifie: Sugar, and when it ' , 

bO\ lethh 


BELTED * 


L for Ladies and Gentlewomen, y 
K boyleth vp throw in Your 
# Apricocks or Peaches beino Ja 
7 prickt through with a needie 2&.y 
Land let them boyle vp to the &3.4 
rop. then take them oft pre- 77 
ſently & let them coole,then 
ſet them one the fire agame 
;letting them boile very hafti- 
5 ly hue or fix trnes one after 
another bur if you ſhould al- 
| "wayes let them boyle apace' 
the firrup wonld burne, and 
& too foftly, they would wi- 
P therand ſhrinke away , and 
ſo Icrting-it ſtand two or 7 
& three dayes im the firrep 
then boyle them once 0r 
5 twiſe more and pur them vp 
dey in e4)ley-pots or glafſes,and 
PS'when they bee cold binde 


| them 


ISIS 28 
A delightfull and daily exerciſe 
them vp forall the yeerc. |} 
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FE To Schet greener Walnuts ve- 
Bi fore they be ſacld, ' 


| T] Ake greene Wainuts{] 
$ fond they bee ſhcldy 
and lay them two dayes") 
in faire water , then boylc\| 
them an houre in faire wa-Y 
ter, and take to a pound of 
Walnuts, two pound of Su-\p 
gar, a pint of Roſe-water, 
{and two graines of Muske: 
let them boyle three houres} 
q ypon a moderate fire very f 
lotrly, then put them cither } 
Ina earthen or ſtuer baſon, 4 


CEE VE: 


"TH Lads and Ge: bod. 


| . and let them and three 

> dayes 10 the ſirrup- , then 

3 boyle them an houre mo-e, BH 
and when the (i firrup begins 

| H tobe blacke and thicke, then 

+ put them vp betweene hot 

ov and cold, and put then in- 

W-- galley- -pots or pep! for 

& your vie, 


2.4 


To preſerus Dam/ons. 
Ake a pound of faire 
bob 


i Damfons cutting them 
A croſſe ouerthwart with 
6 your knife on the top , ard 2 

(ct them in a greene glafle 
6 that wil hold be Sugar,t che 
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% 4 deloghtfull and dauly « xcroje | 


4 take a pound of clarified ſu.) 
o1r hot and 30m it into thes 
plums,then (er your glaſſc in. 
© a pot of boyling water.|; 
purting hay vnder and aboutf 
your glaſle to keepe the heat 
from 1t,fo let ir boylc three 
houres, then take out theſ 
glafle and let it ſtand rill the 
next,day, then warme your Y 
ſurrup and rake out our 
plums, and cleſe them vp vali 
with a knife in A ſpone,boy- 3M 
»« ling your ſurrup till it bee 1988 
thick and pur it in warme : f9 
and when they be could pur off 
chem in Gally-potrs or glal- 1 / 
(es,and bind them very cloſe 2a 
trom the Ayre :- and youſ 
5 nay very well keepe them 4 
{ for 
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CLIVE — ! 
$I PE) My $ 629g 
or La lizs 494 Gentlewomen. 

{ for- your ve all the yearc 
= long. 
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yr 8 maabe greene "marmelady 


c of Puppmgs, 


Are grecne .Pippins. and 2 


Cut .tNEM 10. PILES, and 
bf ._ l& them berwecne, two 
diſhes in roſe warer and Sue gig? 
ar, and a grainc of Muske, 
\lc the very berly. cloſe 
7 couercd till you fee your pip- 
pins begin to looke greene, 
' then ſtirre them with a Sflucr 
(64 (poone till they be ſomthirg 2) 
"6 - ther take aſinuch das- I 
ble refined ſugar , as you 


| pal $3) 1 


EB) EEG ED | 


ERIC Hy 
| Ft A delightfull avd daily exerciſe | 
54 pulpe doth way, boyle it to} 

& 2 candie height with aſmuchf 

roſe-water as will deſolue it, 

then pur your pulpe into it} 

z and boyle it, alwayes ſtur.f 

7 nk it while it grow ſtiffe, 

come from the bottomes 

FA) ofthe poſnet, then pat itin-} 

& ro Marmelate boxes, and 
when 1t 1s could ſerte it in-Y 

to a Stoue ora warme onen, if 
and it will candie ypon the 4 
toppe, then you may box 1 ” 


vp, and keepe1t for your vſc ; 
all the yeare., 
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| To Wake rcaade Marmelas 14 4s 


Papa that hall loot. 


"ry 07:41, 
AM 


T Ake of the [ayrcit ould 
Pippings , cut them in 
& Quarters and take out the 
 coares, blacks and bruſes , 
£ and boyle them inas much 
& Claret wine as will couer 
oy them : with a ſticke of Sina- 


8 mond, and 2 litrle ſugar be- 


x ing cloſe couered, and when 


& y0u {ce them looke redand 


} very tender, then rake them 
RP and dry them in a cleane 


þ 
= cloath , then incorporate g 


them 


£aYy - 4 | 4 
C29 (295329 CPN 

A dclightfull and daily exerciſe 
them with a ſpoonefull off! 
conſerue of Barberics, orl 

g Rasberies, and a graine of 8 

Muske , .then take aſmuch}8 

double refined Sugar as the 

9 pulpe doth waigh, and Foy cl 

| it to a Candice height with 

# aſmuch Roſe-water as will 

ve deſolue it, then put in they 
& pupe and boyle it while itY 

#5 } commeth from the. botromeY 


Df the poſner : then box it in : 
SV Marmelate boxes, anc u hen 
* itis cold (ct it intoa warme þ 

© Ouenorſtoue, till it be can-g 

' S died on the rop and ſo keepe? 
Kit to vieall the yeare. 
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| Tar & {fes 


gd To make an excellent T art- 
- - fuffe of Damnſens. 


by ; 
3 Ake a pottle of Dam- 
Caper them into y 
yan carthen por, ſtopped very \/ 
F cloſe, and pur it inro a potte (1 
C of bo yling water, letting ic 3 
RG ojle foure or fine houres 1 
P but neuer vnſtop it in that + 
K time, & then ftraine through f; 


$2 2 cuſhen cannaſſe like con- 
, ' ſerues?) 


L 
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'T 


. 
—— GED PIarooer = PF . > Sp Lo mt WO on wo OO OI 
m_———_— 
” » + -. - 


| GERARD F 2g gt 
| ||{ | A achohifull and daily exerciſe, q 


> (erues, then pur 1t into they 
carthen por againe, putting 


: to euery pound of that pultc?F 
G 


20 


fa. 
—2S 


4 pound of hard Sugar, a4 
graine.of Muske, then ſtoppy 
che pot againe and (et itin-vþ 
co 2 pot of boyling water,{f 
and let 1t boyle two houres q 
clole couered, then poure it 
into a ftluer/or .carthen ba-w 
ſon, ſet it ypon a chafeing- 
4 of coales and boyle-ttly7 
<) irbe thicke, alw; yes fliringY 
24 10 {Ut} char it burne not too : 49 
3 hen take the waight of the vali 
pulte of double refined ſu- 
gar, boyled ta the height off 
»4 4 caudy, then put in your} 
=, Pulpe 1nto the hotte ſugar, & 
$343 2016 It, alwayes ſtirring it's 
04 gut 
(#5 


4 
4 


T 
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PORCEBRG, 
64 for Fadier and Gentlewomen. 


» bti! it'come from the bottom, 
: IT tin Mirmelate boxes 

and when it15 conld ſet i 1n 
if {hot ouen tillir be candied 
o onthe top, and keepe it all 
b » the yeare. 
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To mcke tart-finſſe of 
proines, 


w 


DOE EX>OETXDEN 


Me foure pound of 7 
proins, pnt them 1nt0 
an earthen pot,with a grainc 
V of Muske, a ſticke of Sina- 
mon, a few cloues, a pinr of 
' Claret-wine, a pound of i- 

gar : ſtop them coſe and fer 


> them in gh Onen with th: 
(« browne 


k. 4 


620 Ge 
i gbtfull and dal exerciſe, Y 


browne-bread , and after - 
co houres baking train 2 

$1t throug ha Canuas ſtrainer, ! | 
take to - al poundof that ſu 
pulfe, halfe a pound of Su-oR 
gar, and boyle it ina polnet, $4 4 
© Haas Rirring ittill ir bee? 
{= fomnerhing ſtitfe : then put nP 
C yp into pallepots or glaſſes, 
and when it 1s cold , bind it 


vpcloſe fromthe ayre,and ſo 
keepe it all the Jearys 


29 


To make white tavt- (nffe. 


Mc 
7 Tc 2. quart of (weete Yo 
| Creame,and thewhites & 

of tenne epges, {traine then! 49 


an} 


"x. we *2) x | #* 4 
oo 

\_ Pj . # 

4 ; Woe I$ f 


64 for Ladier and Gentlewomen 
6nd boyle them, then pur in 
Fo E three or foure Nutmegges, 

RY 


Win foure quarters; a little 

oF 

by woke mace, 2 graine of 

"a muske,and boyle 1 it: (trre it 

Oalwaiestill ic bee thicke like 

Y "118 

by curds,then ſtraine it through 8? 

Ma Canuaſe ſtrainer, with FJ 

» > halfe a pound of hard ſugar 
beaten to pouder, with a 


pg quarter of a pint of Roſe-ſ2 
C water,and keepe it for your 
V vſcthree or foure dayes. 


» 
B ||| | 


- T o make yellow tart -ſtufſe. 


Ake tenne egges and 
: tg _ through 4 
D 4 ſtrainer, 


2M EDEDEL 


: -—_ 

[DAI DIG: 
ola: lyghtfull andaaily exertye 13 
(trainer, with a quart off 
(weete Creame,boyle it with; 
4 Inttle whole macc, a littl 

wnole ginger, a quartered}t 
Nutmeg, a graine of muske, F 
Bu itbee thicke: then train (Þ 


it through a ſtraircr with £ 


{=} quarter of apintofroſe.wa ? | 


ter, halfe a pound of ſugar 
andſo keepe it for your vice 
two ot thtce dayes, Y 


731 


To wake nhite Gi ngey- 
bread. 


Ake halfe a pound of x 
marchyaine Paſt,aquar- 8 
ter of a pound of white Gin- 


Þ 


BLADIETALS 


DD ESXE 


k 


pq ory them in an ouen when 


52+] 
f, 


ay 4 2%. 


. 4 4, 
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ol for Ladies and Gentlewongen., 


N er beaten and cerſt, halfe a 
@pound ofthe powder of refi- & 
Pyned ſugar, beate this to very 
bhne paſte with dragagant 
Baitcept m roſe-water , rhen 
&roule it in round cakes and 
ba print-1t with your moulds : 


© the breade is drawne foorth, 
Svpon white. papers, & when 
they bevery dry, box 
them , and keepe 
them all the 


yeare, 
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NA delightfull and rfl ook 
© To IB Candy Roſemary 
| branches mtheir colour 
and /mell. 
it 11 a quarter of a pint 
A of roſc-warter, then rake the 


Fo if Ys: two ounces of 
gumme Atibecke, E 


branches of roſemary, and 
dipthcm in the gumme wa- 
ter, then rake whitc =o 
candie , breake 1t in ſmall $5, 
pieces like (parkes of Dig 
monds, then take your bran- 
Ches of rofe-mary and ſhake 
tout of the water, but dry 

ir nor, then roule it in ge ir 


PN f'r Ladies and Gentlewors: n. 
G pzr-candie, and fo farre as 2, 
four Roſemary is wette the 
$candy wil ſticke vpon it,then 
7 lay it vpon the white papers 
fey1n tne ſunne, now and then 
el ning them,and when they 
he through dry, put them in 
90Xes for your vſc, 


33 


To rough candy all kind of 
flowers in their colours 


avd (mel. 


= {> Ather what flowers you 
64% pleaſe, in the heate of | 

64 the day, when the dew 15 Ott D 
- 2"em, and doe in al! Eg 


24S in rhe Roſemary ; fo Dove Fajb 
& them 9 


5g ZEDEDES ID 


A delightful and. aaily exerciſe 


them and keepe them dr) 
> all the yearc. 


34 
To ſucket candy preene Le- 


mon: ,a very cordial thi, 


for the Stomakes 


SL Ake greene Lemons, 
and preſerue then 1n þ;y 
&4 as much claritcd St yy 
S garas will concr them, ther 
og takethem out of rhe Secar ÞY 

and dry them in a cloath 9 
> then lay them vpon a lect 
of glaſſe, and ſer them in 3 X 
warme Ouen or Rouc, lixe #9, T 
or. {eauen dayes, then take 
us much double refined ſugat Ss. 


as }9) 
/ 


- 


# 
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n 


i) for Ladies and Gentlewomen. 


vj 2swill cover them,and boyle F 
xt tO a candy height with as 
JN much Roſe-water as will de- 
ſolue them , then throw on 
your dryed Lemons & turne 
ke them with a ſpoone it> the þ 
Sugar , . then betweene hott 
6; cold put them vp in Gal- 
ley-pots or glafſes,and when 
Y they he cold bimd them cloſe 
A; and keepe them all the yeere. 
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; 
| 
| 


7 


135 


ToSucket C andy greene 
Gznoer, 


Oe as] haue in all 
things, as!I ſhewed you 


in the Lemons , but dry ot 
your 


I CERES EA 


EESEISETS wh 
A delrobrfull and daily exerciſeh » WE 4 


your Gingeraboue too daies; 
for.1t will be hard. 
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To Surcet greene Pea her 
Or a7 pricocks. 


Heſe fruirs being prc- 

' ſerued dry them in a} 

fairecloth,and laythem f\ 

& ypon a ſheete of glaſſe , and A 
let them in a warme Ouznor & 
Stoue three or foure dayes, 
then boyle as much (court 
refined Sugar as will courr Þ 
| them with exit Roſe-wa- 


rer -H will deſolue It, then 
throwe in your fruire , andFF 
rurne it .in the hott Sugar 


q 


Five Ladies and Gentlewomen. 


Ay vitha ſpoone, and betwixt F 
Ih and cold put it vp in 
$ Gallcy-pots or glaſſes , and Y/ 
fo bind them cloſe for your N{ 
vic 


| X 
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PL. 


To my Marr hparne paſt, 


cal & tie fineſt and the 
vhiteſt double refined 
Sugar 00 can ger, putting 
to euery pound of that $u- A} 
gar, halfe a'pound of blincht Ny 
Almonds being finely bea- 
ten finc,S agraine of Musk, Uo 
beate theſe ro a perfect palt e 
with as much dragagant 4s 
halfe a Wal-nut,bcing ”_ 


OS EISE OS rg 


A delightful and daily | 
! 
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m Roſc-water, in beating 

your Almonds you muſt pur 
ina ſpoonefill of Roſc-wa 
ter now and then to keepe 

them white, beat all theſe Gi 
gether in a ſtone morter ex- 
tceeding wellinto a very fine 
paft, and ſo you may worke 


it into a Marchpaine of what : : pr 

# faſhion you will, 
by 
| þ thi 
ue 


2'F- 


I 


CESS CS MILES wo A 


Qu 2A 
4 


To make a March. -paine to ' ke 


Tee it , garniſh, ard dr 
guild it according - t:: 
( 


to Art. 


Ps of your foreſaide 
paſt and rowle it int0a 


tl 
br 0ac £13 
hs 


ES EISECSES 


1 for Ladies and Gentle women: 


{; broad round ſheer of ſixteen No 
or eighteene ynches the 3 
thicknes of an ordinary tren- 
cher, turning it vp witk an fg 
fedge as highas your finger, 

(and pinch: it with your pin- as 
; chers,then worke inthe mid- f 


> 


— , " RY 


deaToweror Caſtle, then 
F355 pricke about it long Comfits 
« ſticking between them ſome 
{mall Lyons , or ſmall birds. 
y then ſct it into a warme O- 
uentodry it,and when i loo- 
* keth whitg, and bce a litte 
dryed take it forth and waſh 
>& it all over with powder of 5 
Y double refined Sugar being 


Mb, cearſt and beate into batter 


Ne the whites offtu'o OT 


three egges, and a litle Roſe- 1 
waACCT, 


EIS es 
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A delightfull and daily exerciſt | 
'warer , then fet it into aF 
warme Quen againe, ani mY 
2quarter of an houre it will! 
looke all over like yce, then f\ 
"+ take it forthagaine, then take /f 
Lhe white of an epge being 
zbcatzn to froth, and with! 
4 Four penſcll wet the toppes 
of your Comfits , and here 
and there a ſpot on your' 
tower, then take leafe gold 
and cut it in ſquare peeces 
like 8 diamond on your gold 
cuſhion , then dip, your pen- 
cell in the white of an cgoe, 
and touch your gold at one NF 
corner wich it, & 1t will ſticke Yi 
Fto-1it, and lay pon euery ? 


placc where you wer, a i l 


\ A 
_ L 
= = 

4 L 
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moud of your cut gold and 
ſeruc 


" | ) ® ' ir 
ES ERICK or 
«C 
| ,1B 
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y 
NL for Ladies and Gentleworen. 


& (crue it for your vſe allthe 
yeere. 


"1; 49 
To make paſt of Oringer. 


8 TY Ake of thethickeft O- 

F ringes ,pare off the out- 

2x termoſt skin and cut themin; 

4, quarters, andtake the coarc 

OF cleane out and lay them in 

& water foure daycs , and fhift 

WY then twiſe a day, then boyle fp f BP! <4 

[ them very tender in faire "8 
5 water, wring them very dry pr i 

x in a very faire cloth , then \, *' WW 


I take*twife as much double 
\ refined Sugar as the pulpe 


HI <,»” WW" ©.o . 
—_ i. 
| 4 


(| 


candy 


: & doth weigh,and boyle 1t to 2 
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( 
YES En 
A delightful and Jah 'E hank 


candy height with a grin} 
of Muske,, then beate you 
pulpe very fine in a ſtone, 
mortcr, then throw itinthe 
7 hot Sngar and Ict it boyleal-? 
vos waycs ſtring it till they by | 
! come fiom thebott»me,then! 
\ lay thein yppon ſhectes of 
al: ze in what faſhion you 
will, and when :t 1s cold put 


itin a ware Ouen or ſtoue, þ 


vw . 


the next. day-it will cand, 
vpon it, thentarne it and kt 
IC candy on the orher fide 
and in Gxe or eight dayes Þ 
v'1ll be dry enough, & {obox 
it and keepe it for v-our vic. b 


_ 
2 
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ii jor Laaies and Ge nUewome n. 


ho 


0 cake paſt of L,omens, 


Serhem in all things as 

you did the Or:nges, 
bur put not ſo much Sugar by 
balte for that the Lemons are 
not {obitter asthe Oringes, 
(then box them & keepe chem 
4g for your vſe. 
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me pyf of Re pafſers.. 


Akeof theclcarelt and EN 
ribeſt Rasberies, = J>: 
Nui & ftraine them cbr 


CRE EEE 


_ 


A delightful avd daily exero/e q 
a cuſhion canuas , anddry it) MY: 
vpon a chaffindiſh of coales MP. 
ina faluer or carthen difh M.. 

wayes ſtirring tt, then take 
twile as much double refined 
ſugaras the pulp doth weigh 
with 2 graine of Muske, andy 
boyle 1t to a candy heightſe 
with as much Roſe-water as? 
w1lldifſolue it, then pur it in 
your 'pulpe and let 1t boyleſy 
very ſoftly, alwayes ſtirring gg 
it till it growe ſomething $ 
thicke, alwayes ſtirring it til 9 
it come from the botrome of $4, MN 
che poſnet, then lay ic vpon 2 6 
ſheete of glaſſe in what faſhi- q 
on you pleaſe, and (et if ipto K 
a warme Ouen or Stoue and $ 
when you ſee it candy vpon 


4 


the bo 


FSW 
WH pode tt 
'—wabaH | 
Nor for Laces and Gentlewomen, 


| a 


9 thetop , turne it and let it) 
andy ont1c other fide, and. 
$nten or twelue dayes it will C 
bqb2dry enough, then boxe it 
2nd keepe it dry for your 


No vle, 
| " 
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To make white paſ} of 


Razbe' res, 


Ake ofthe cleareſt white 
Rasberies and packe 
them and vic them an 


: 
: 


uy 
l 

; 

4 

: 

4 
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A delightfnll aud daily exerci,e 


& 4 A « 
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{ 

To 8 p + eletre cakes of 
Rasoeries, . 

{ 

U 

. 

{ 


y 
= 


Ake of the cleareſt 2nd# 

reddeſt Rasberies as, 
Dany as you pleaſe, and put þ 
them into an carthen pot, fy 
»ut to enery pound halfc a 0 
pound of double refined Su- & I 
zar, and a graine of Muske, 
top your pot cloſe and (et 1t 
imoa kettle of ſeething wa- 
ter, letting itboyle fine or {1x 
10ures cloſe couered , then yMþ 
(traine them through a ci XG 
then canvas, then rake as 
auch as the pulpe doeth 

WCigi 


A) -v V | 4 ” bi of 
Q "6 Fl 0 "4 LT 
Ir Lada and Gentlewomen. 


WI veigh of double refined Su- 
Wor, and as much whiter Su- ea 
gar candy being finely bea- jy 
Uten, boyle it to a mwanws chri- 
126: height, with as much wa- 
«teras will deſoule ir,then pat & 
«im the forcſaid pulpe, let- 

jy (ing it boyle ſoftly, alwayes 71 
We turning it till it begin tocan- 5 
dy inthe poſner, then lay it 
"pon ſhectes of glaſſe in lit- 

Wt round cakes, and when it F 
1s cold it will hanc a candy 

£ onthe top, & looke as cleere 
M&glafſe, and as red asa Ru- 
fy, then you may turne It J 
Band (et it into a warme oucn No 
or ſtone rill it candy onthe f 
her fide, now and then tur- - 

ang it, and in ſixc or ig bY 

| Qaay ec. 
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 Þd:0008 22608 
(4 A del; ghrfull jy 'by exercyſe be 
} dayes it will bee cleare and} 


of dry,then box it and keepe 7H 


for your vſe : +but by any 
fo meanes let it not boyle too 
& faſt,for it will make it blacke x 
and burne the Sugar, lct the 
ouen be bur alitle warme;tor 
it willmelt the Candy , and 
> make the Cakes tough. 


44 
To make paſt of G 00ſc- 


_ beries, 


'T'Ake twopound of Goole-'& 7 
[rus cut of the {talkes F / 
J and the tops, put them into ſ9RF). 
5 an earthen por cloſe coucred & g b : 
DP andſct into a pot of boyling 
water * bs 


CEE 
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'® for Ladies and Gentlewomen. 
64 yarer, and/ler them boyle 
&two houres, then powre them 
Gyinto 2 Cullender, letting the 
64)1Quor run cleare from them, 
> (hen ſtraine them through a 
EScuſhen canuas,then take twil 9s 
b1ſamuch double refined ſugar 
fa) 45 the pulp doth weigh,boyle 
x Ittoa candy height with as 
a much Roſe-water as will de- 
A (olue it, and then put in your 


© pulpe and let it boile alwates g 
® {trring it till irgrowe ſome- 
| c thing {tife, then lay it ypon a þ 
bg theer of glaſſe in round cakes yey, 


. 


2 Or what fafhion you pleaſe, = 
and when ir” is cold (ct it ina ? 
be warme Ouen or Stoue , anc 
= when it is candied onthe top 
i29then turne it and Ict it cand) 


| E 2 on} IF 
EE EE 


———_—— es —— 


D A delightfull and daily exercie ; 


.on the other ſide, and in ten 
or twelue daves it will bee 
» dry,then boxe it and keope! 
64 for yourv(e. / 


To preſerue G "0 HY 


ET Ake ofthe faireſt Gool 
beries when they begin N; 


 blackes and the crownes,and 
5 pricke them through witha 
needle , then take twiſc lo 
much clarified Sugar as the 
weight of thei , put them 1n- 
to the hot ſugar -and let them } 
boyle vp luddenly , letting & 
them ſtand in the { Irrup cl 
they 


S be ripe , cutting off the j, [ 


: far Ladier an1Geutlewomen. 


Goon be cold, then let them 
[ bo; lc vppe againe the third 

time, put them in your pots 
4 jx g glaſſes Warme. 


g) 


46 
N) Another way to preſerne G Wy 


beries greene, 


| Take your faireſt Goole- 


[ Fin whenthey be green 


(6+ 
Y cut off the blackes and the 2 
b- tops, pricke them through 
6 with a needle, and take foure : 
(1 times the weight of them of 1 
| clarified ſugar, thery put them 
, Gi into the hott clarified Sugar, 
: and letthem boyle vp, and 


let them ſtand {ns dayes, 
and }*< 5 


EN ESE Of 


Wy A deliphrfull and aaly exerciſe, 
2 and Icr them bolle vp againe, 
{ the third time put them vp 
Letwixt hot and cold into þ 
| pots or glafles, ſtop pe 1tvp 
| © cloſe and keepe' it for your 

| Ne, of all theſe moilt fruites 
F 3 ou mult boyle your firrup 


| | E; after the berries , till it bec 
ſomething Riffe, | 


47 
To ary Gooſeberier. 


Akepreſerued Goo bc- 

ries and waſh rhem out 

of the ſirrup and ſet them 1n- 

702 warnte Ouen, on a ſheete 

of glaſſe, and in two or three 
dayes they will be dry, then} 

take 


FREED HT; 


for Ladies and Gentlewomen. 


& take as much double refined 
Sugar as wil cauer them boj 

| bi led toa candy height , with 2 | 
i F5) 


as mnch Roſe-water 2s will p- 
 deſolue it , then throwe the 
Goolcberies.into the hot (u- 
gar, (o ſoone as they boyl- 
(take them off, taking then 
vp one by one by the ſtalkes 
& and lay thera vpon a ſheet 
NA of nlaſſe , ſer them into a 
o warme Ouen or Stone, and 
 1nfiveor fixe dayes they 
will be dry, then box 
them for your 
vie, 


E 7 45 7: 3) | | 
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A aelightfull and daily exerciſe 


To wake Tartſisſfe of 
Gooſeberies, 


Ake the ripeſt Gooſe. 


þ 
beries, and bicke them, FI 
and put them mn ancar- 
then pot, cw it cloſe and ſet 


MY it in a kettle of boyling wa- 

ter, and lect it boyle three or 
| foure houres,then take them 
out and pat them in a cpllen- | 
der till the liquor be cleanc 
gone from them, then ſtrainc 
them through a cuihen can- 
uas, then take twiſe as much 
clarified Sugar as the pulpe 
doth weigh, then put in the} 


pulpe 


Bs URLS ESSE 


, 


{ WE . $3 ago; | 
(1 for Ladies and Gentlewomen. bc | 
(+Jpulpe and letit boyle alwaies 
A ltiring it till itbe ſomerhing 


Gt thicke , then putitvp , and 
(*\when it is cold couer it cloſe 
Fl from the ayre , and ſo keepe 
ry it for your vie. 


>. 
od 49 ' 
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: To make Tartſtnſfe of Rarbe- & 


ries Aired as a Rubie.: 


p>. Tas of the cleareſt red | 
S Rasberies when they be 
| G ripe, andvſethem inall 
Be "bingsas you did the Goole- 
( beries in the ſame maner you I | 
& may make Tartſtuffe of any 
f moiſt fraites when they bee D | 
{ff ripe, 


"d | E 51] FO 7e 9p 


LO EPETESD 


x 
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8 A adelightfull and davly exerciſe, 


To make Premellies. 


Ake the faireſt Damask 
Proines being nor too 
dry , {well them 1n (cal. 
ding water.then take aſhaip« 57 
knife and pare off the vppe 
5 Skin, then take as much Cot 
| * ble refined Sugar as w1ll co 7 
| uer them boy led to a candy 
height with as much Roſe: H 
warer as will defoluc it, ther 0] 
throw in the Proynes mo 
a the hot Sugar , and lerthem 
WP boy le alway es {tirran other Nh 
| 8 mull you fee it begin to "candy if 
and ſticke to the ſides of he 
—_ - 


a rr re 


for Laates and Gentlewomen. 


poſnet thentake them out of 
the ſugar & 1n three or foure | 
"ab, they will be dry, ther 
boxe them vp and keep them | 
ffor your vie, | 


EE  ><no2D 923-22 we Þ 


To preſerne Grapes. 


Ake of the faireſt bunch 

. of the. whiteſt Grapes, 

gathered in the heate of 
the day, picke out the (inal- 
leſt Grapes with a penknife. 
and make , your bunches 
cleare; and alfo your ſtalkes 
cleane ; then take out the 
ſtones with a needle on the 


_—_ fide, but make not the 2: 
_ 


— —— r  }] ww WE. NN _ 
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4 delightfull aud daily exerciſe, 


7 hole to bigge : then take the FF 
weight of halfe your grapes X 
in Sugar clarihed, with as3 
much Roſe-water as will di-; 
ſolue it, then put your grapes 
into the hot boyling Sugar. 
andlet them boyle vp to the! 
top of the poſnce, then take 

it off and let it. coole : when 

it hath boyled vp the third 


rime, let it Rand; iathe ſrup 
till the next day, then ſet it 5 
on the fire againe, and1ct it 
boyle, cooling ir now and 
then, and boyle your firtup Ky 
llic bethicle. and betwcen 
hot and cold,pur i ir ir;t0 Jil 


or glailes for your vſe, 


52 E | 


ENDS, 


To dry Grapes. 


f jm of your bunches of 
preſerud Grapes, waſh 
j them in warme!water, 
; dry them in a faire cloath, 
& and lay them vpon a ſheetc 
, of glafſe, ſer them into a 

warme-Onen or ſtoue two 
(or three daves : then take 3s 1: 

it 


as will couer them, boy!d to 
a candy height, with asmuch 
Roſe-water as will. deſoJuc 
it,then throw the grapes1Nto y 


the hot ſugar, -& turne them f 


Ki mthe bovyling ſnear v Hh a 
' +: ſpoone. 


EEE, 


afuch double refined fugar bs 


3 


A delightfull and daily exercic \,o 
; ſpoone, and when the ſuga. 
beginns to bee thicke, the! ? 
- take out the Grapes and let 
the ſugar draine from them, \/ x 
then lay them ona ſheete © 
glaſſe, ſet them in a warn:e\ 
Ouen or ſtoue, and in five 01 p 
4 lixe dayes they will be dry 
erough, them boxc them for * 
\ Þ. 


your vis. y 
53 


To preſerne Ormges whole þ 


niatb ther meat m 
them, by 


Ake of your Fegrel 
d [oe Oringes , {l 


rape off the vpper rinde with) \ 


E822 'S 22:07 


1H 
#1 
= 


" for Ladies and Centicnomes . 


jaraſpe, take to enery poun 
of Oringes, a pcund of Su- 
gar and a pirt of water, 2 
graine of Muske,boyle then 
very ſoftly, now and then 
\kime them and turne them 

. for the ſp ce of ſix houre's, 
then let the ſtard thice daics 
{in the (ir1up, then boyle 1t a- 
ve: ine very ſoftly for the 


—_ 


d, ipacc of two houres, and bce 

Mie hotte and could pot 
tem 'p fory our vſe : bur in 
any caſe forget rot to waſh 
the Oringes, ſfixedayes, (hit- 
ting of them twiſe a day, be- 
fore you preſerue them. 


ef 


| EISEDETS ES 


A delightfull and daily excxci/e > 


oY , 


me fpreſerne Lemons with their 
meate w them. 
Ake of your faireſt 


+ Cleere Lemons , dot 


|: all lhings as in the O- 


—_ 


.- 


CESETSNE 


ringes, but water them bu' 
two daycs, and take herds f 


your Lemons bee not bit- 
ter, 


EDETERETE 


£ To mate paſte of Ouincer. 


T3: your faireſt yellow 
Quinces, boyle- them 


very 


TI RS REA 
S 


TT SINSES 


ESE E212 WF 
l for Ladies and Gentlewomen 
very tenderin their kinnes | 
Band ſcrape the pulpe cleane 83 
( from the skinne, beate ir in a 
y ſtone morter,putting to cue- 
F ry pound of it, a graine of 
& Muske, then take the waighr 
of your pulpe in double re- 
fined ſogar, boyle it toa can- 
. die height, with as much $4 
Roſe-water as will diffolue 
it : put your pulpe into the 
{ boyling ſupar,let it boyte al- 
% walcs ſtirring it, till it grow 
V ſomething ſtiffe , and come 
from the bottom of the pol- 
net : then lay it vpon ſheetes 
of glafſe, in little round caks, 
+1of what faſhion you pleaſe. 
and when it is could ſer it 1n 


JL 2 hotre Ouen or ſtoue, and 
when 


k 


A 


by 
Y 


4 


6 pe Dlfe Deed? (7 


(<, A d: elghifull and aaily extrcje 


when it 1s candied on the vp 

d Per {1de,turne 1t and candic i 0 

I on the other ; 1n tenne or, 
rwclue dayes it will be dry. 2 
then boxe it and keepe it for 9 


your vie. D 
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To make Orig chippr, 4 E þ 


br cordial thmg again} Vy 
e paine or wind in 
the Stowacke, 4 


1] ten faireſt cleere hy 
Oringes, and pare off I 


the outermoſt peele as 

tnimne as a paper, Cut your | &) 

W ecles In pieces halfe an inch 

25 10ng, then take. foure rimes 
the &) 


SDEDEEDEL 


WS EIS ESSS 8 
AY for Ladies and Gentlewome? 


987, the waight of your peeles tt 

docble refined ſugar, boy le 
$ them toa candie height with 
as- much roſe-water as will} 
deſolueit, and then put in 
FX your peele into the hor ſu- 
/ ; ear, and let it boyle,alwayes 
vl wy tirring 1t till it begin ro can- 
& die,and to growe into crum- 
{ þ bles : then lay it in a fheete 


vl 


ſ of glaſſe, & ſet it ina warme 
bi Ouen or ſtove till you ſet 
bee dry, then keepe it ina 
Boxe and eate of it 
cuery morning and 
Encning. 


4 4 dell SEX aud daily exeru|, 


57 
Te omake paſt of Wardens. 


if he's of your cleercſt £ heig 

'Ts ripeſt wardens, pare WY 6 wat 
1 and cut them 1n pieces, 29 put 
take the coare cleane out of I be ſug 
them,put the into an earthen 3 7 ſtir 
pot, with a graine of Muske, &)W9) the 
and a few whole cloucs to c- pl } the 
ucry pound of wardens, half Ev gla 
a pound of ſugar, as much py WH 
Clarct wine as will coucr ſo) &q wt 
them, ſetthem in the Oven, & ho 
and ſtop them cloſe, and ﬆ& M1 IK 
64 em in the onen with zou{Þ bqvp 


by Prowne bread , then wring 2 an 


the wardens and dry them in 


1 Q 
iy ——— Gi 
»* 


WEN RENT 
0 le for Ladies and Gentlewomen 


pl 

i 4 7 ryfaire cloath, and beate tW) 

IMA cm ina ſtone mortar, ther @&3 

oe oy as much double refined 

VC (ugarasthe pulp dorh weigh, f 
and boylc jy'a a Candy 

SBS hcight, with as much Roſe- 

b/ oy Vater as will deſolue it, thun 

J(?) put your pulpe into the hot 

Y '# lugar. let it boyle , alwayes 

Þ ſtirring it till it come from < 

5 ne bottome of the poſnet, 2 


* then lay it vpon ſheeres of 
D 


| 


v glaſſe, in round cakes or 
py what faſhions you pleaſe : 
64 when1t iscould, ſerte it in 4 


8 and let it Candic alſo, and 


in tenne or twelne daycs 
they 


ED EDGE 


RY 


I ee eat— _— _—— 
*, 


&S hotte+: Ouen or ſtoue, and & vi 
Pl when it is Candied on the. | 
ypper (ide, turne the other  þ 


} 4 delightful and dawy exerciſe | 


X chey willbe dry, then boxe} ( c 
them tor your vſc, 


58 
To makg marmelate of damſons. 


Ake of the ripeſt, and 
faireſt Damſons, puth 
them into an earthen 


pot, put to every pound of ; 


Damſons, halfe a pound of FG 
ſugar, and a graine of musx,) 
top 1 your pot cloſe and ſetre, 
it.into a ketle of boy ling wa- 
ter, letting them b: le fue 
or fixe howns: then poure JL 
Q chem into a cullender, and 


gx let the (ifrup run from them ils 
Reſon ltraine your PRs 
e 


FORD Rea 
S 


| (N 


XY.,A 
1 J 2 Ja 80/30 - The 
od fer Ladies and Gentle women oY 


) 
MO through a Canuas ſtrainer, Y& 
We ©1et dry it ypon a chating- 
diſh of coales, in a ſiluer or Y; 
ey 


Searthen diſh, then” take as 
ſe much double refined ſugar as 
WW the pulpe doth waigh, boyle 
bu if to acandy height, with as 
1 much Roſe-water as wil de- 
b> ſolue it, then put in your 
 pulpe into the boyling Su- 
py gar, and let it boyle,alwayes % 


1 irring it from the bottome g5? 
& ofthe poſnet : then boxe it 
BJ vp in Marmulatc boxes, and 

by when it is could it will haue a 


” 


= -*_oum__ QA ME Mt 


Ax is Fs £55). 15 
| 94 dehightfull and daily exertiſe 
P; 59 

Jy Tomabe paſte of Dawſon, 


4 IJ Ake of the freſwyd 9 | 
©4- pulp of Damſons, with 9 
q which you made your Mar- fo 
>- '1elate, and boyled to the wal 
; Same height in double rei 6 
ned ſugar, then lay it vpon}q 
a theete of glaſſe, in round 5 ; 
» cakes or what faſhion you vl 
$4 pleaſe, and when it is could, v 


(ette it into a hot Ouen or ; 
- 


> {toue, and when it iscandied ſti 
vpon the top, turne it an v y 
ME candie it on the other ſidc YM par 
ſoz and in tenne or twelue A K\ wit 
3 dayes it will be dry enough, be I Wil 
then | I \ 


EEE 


f 
| 
| 
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SLRS EIS 


it Ladres and 62) SE 
then you may box them a 
Cher: them for _ vie. 
© i 
|  Tomake Marmelate of 


© CGooſeberies. 


[Pic and parboyle your 
Goolcbertcs, hang them 
Li na fairecloth, let rn. watcr 
Fry from them, then ſtraine 
Y them through a canuas ſtrai- 
WY vcr an dry your pulpe on a 
1p chafindiſh of coalcs alway mY 
"7 K ſtirring them,then take twiſe 
< {fo much double refined Su-\ 
gar boyled toa candy height fy 
t with as much Roſe-water as) W. 


\, 
}. villdeſoule e then put 1n hep br 
(\ \ pulp* 


| OE CER RIREE, 


[ 


w 


) 4 delightful and aaily exercye, V0 

= gar alwayes fUrring it till 

it | [owe ſomething ſtif 

&{ and come cleane from the} 
bottome of the poſnet, then gf 
put it into Marmelate boxes W 
($4 and ſer it ina warme Quen}y 
C<) £i!l it candy vpon the top,andfg, 
when it is cold couer it and & 
w keepe it for your vle. | 


oo 
0 
©) G1 ” 
To make paſt of Potatoer. 
B Oyle your Potatoes ve- % 
cy tender,pare them and 


chum a graine of Muske, and 


GG beate þy 


pulpe into the boyling Su- N > 


4 


{ prcke our all the blackes of I 
22 1m, put to euery pound of y] 
3 


7 _ *" - ws / 


—__— 


[1 

p 
;) 
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I  HOS 
WY for Ladrer and Gentlewomen. | i 
Taj beate them in a ſtone morterF 
: = thet take as much) = 
I refined Sugar as the pulpey 
" doth ich and boyleir ” a' Rr 
$* candy height with as much Re 
bg Roſe-water as will deſolue it, Þ 
When put inthe pulpe intothe 
, boyling Sugar,let it boyle al- 77g 
W449 wayes ſtirring it till it come by 
X from the bottome of the pol- {I 
A net, then lay it on a ſhcete of ; 
Xglalſe in round cakes or in b 
> what faſhion you pleaſe, and: 
WY (ct it in a warme Oucn or (4Þþ 
RStoue,and when it is candied br 
On the rop , then turne 1t oN = 
ted nc Other ſide, and letit can- $27 
* dy andin ten or twclue daics fv 
+ it will be dry,then boxc it tor Fn 
9 your vſe. bh 


- 


62 To 


/ þ F 3 | 
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A delightfull and pda. exerciſe, If 
&) 


J 
or 
'] 


cleareſt Potatocs, pare 
them and lay them 1n 
faire water , a pound of cla- 
rified Sugar,cutting your Po-t 
ratocs. in quarters and put! 
them in the hotte Sugar , [ct Ot 
them boyle the ſpace of an 
houre very ſoftly now and 
then turning them , then 
take them off and let them 
ſtand till they be cold , then 
(ct them on, boyling them bo 
- another houre , then take 
oj oft, and betweenc hot XV Ups Be: 
and 


CD EOEDE; Gt Ee 


To PR. Potatorr, = 
g ow 2' pound of the 7 


VE | 
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*l; PEE CEIGiRX 
f # Ladres and Gemtlowomen. Tal 
(4and cold, pur them vp for f& 

9, : Dow rc. 

DW | ed. 

) | 63 : 1 

Y FJ 

| To dry Potatoer, ? 

Ake preſcrued Potatoes 

JB 4 waſhing them, or ont of 

1 (5 the ſirrup with a Tictle 

1 | 'warme water, then dry them 

kb in 2 faire cloath , then take 

Was much double refined Su- 


o o as will couer them boy- 


ro 4 
lcd to a candy height as will pes 


deſslue it, then pur your Po- 
pg tatoes into the boyling Su- 
bygar, and turne them with a 


R ſpoone when you ſee the Su- EA 


x gar beginto re about the 
bo {poone 


SR EWSDE: ESE 


J jv 
By 
| 


SSSR 


A delghifull and daily exerciſe, 
ſpoone , then take themvp 
and lay them vpon a ſheeetc 
of glaſſ:,ſer them in a warme 
YOuenor Stoue. till it be can- 
died on the trop, then turne It; 
: on the other fide to abs 


and in ten or twelue nh iN 


will be dry , then boxe it for s 
your vic. 
To 0 dry ll other 
preſerned plums. 

Y 


Ake your Cherries or 

plums and - waſh them 3 

[ out of .the firrupe in 
$ warme water, then dry them 

ina faire : cloath, take if nuch 


One + 


DID: GNEHSD 
1/4714 hrs panning 


% double refined Sugar as will þ&S 
P couer them , with as much 
: Roſe-water as will deſolue 
& it, put them into your hot 

© boyling ſugar, turne them ir 
3 the firruppe with a ſpoon. 
bf rillche ſugar beginne to can- 
4 dy about the ſpoone , then 

« take them out by the ſtalkes 
Wand lay them on a ſheete of 
p4glafſe and ſer it in a warme 


6 K Ouen or Stoue,, and in fiue- 
Wor fixe dayes they will bee 

g4dry and haue a candy on the 

» roppe, then boxe them for : 

> your yſc, 


uy A delightfull and daily exercyer\ 


65 
To make frenth rucke. 


Ake of your March- 

paine paſt, dry itina', 

warme Ouen vppon 
Marchpaine wafers and eb 
« pers,then take hatfe: a pound 
of double refined Sugar, and ih 
a quatter of a pound of Su- X 
gar-Candy beaten very fine Wþ 
boyled to- a candy height 
with as much: Roſe-water 2+ K; 
willdefolue ir, then pur in\ 
the dry cakes into the hot ſu- $ 
gar , then turne them and 
preſcntly take them out and 
lay them vpon a latice of can- 


6199 (IH) 


pops and Gentlewomen, 


2 dy wyrcs and ſet them ina 
& warme oucn or ſtoue, and 
when they be candicd boxe 

b4 them for your vic. 


66 


Tocaft fruxtiges in hot 
Swear. 


Ake a donble mould cut 
:1nward in wood in the 
V faſhionof a Lyon , lay your 
$1too halfes of your mould two 
dayes in cold water , then 
ſhake them om but dty them S 
not, then pin them together 
and bind then: faſt, then take þ&y- 
a pound of double refined 
lugar, 4 er ofa pound of 


GS 
TEL EGEZEN 


1A % = 
Re FDOGTHDD C2 GI 
-f eAdclghttull anddaily exercye, ' , 
&q white ſugar candy , boyle ty 
to a Manns Chrifti hcight 
BY with as much Roſe-water as 

q will deſolne it , powre your 
& hot ſugar into your mould 

5 and1ct it ſtand vpon an edge 
$24 and in fourc houres it will be 
© cold, then take it foorth for 
your vic. 


a. 
- 


q 
: 
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To make other (mall fruitiges 
| an hor Sugar, 
2 


: $ Muskels, ' Redeilhes, 

| cockles or any ſuch like 
£f forms take the moulds be- 
* > 19ging to theſe things, or any 
6&5 thing elſe you would make, 
and 


* 


My "yo Later and Gentlewomen, 

4 and lay them in cold water as 
{tore ; ſhake out the water 
4nd bind them cloſe,then put 

I n your boyling Sugar, and þeY, 

ict it ſtand on ancnd, and £ J 

NY when it is conld take it out 6% 
”y keepe it dry for your f 
vie, : 


rt 
: _-: | 8 


Tocaſt a Lenuon in hot Swpar 
that frall be hollow 
wth, 


&q 
Wn 
, ean alablaſter mould 
| fr moulded vpon a 
(64 Lemon ,and cut it off the Le- 
> non 1n two halues , with 2 
bole i inthe top, wet them in $* 


Rs ETD cold EED2. || 


2062399 648d 0498 
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5 cold water and' bind them 0 
& Cloſe with a threed, & powre 
in as mnch of your forclaide 
©4 hott Sugar as will fill your 
mould halfe full , lk take 
the mould in your hand and 
| 5 lay your thumbe vpon the 
# hole and turne your hand 
round , and while you may & 
a tell a hundreth it will bec 
cold, then open your mould 


G4 and rake 1t out and it will 
SZ bee-like a cleare Lemon 
ny and hollow within, lo 
keepe it dry for 
your vie. 
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To make Sugar plate, 
I TYAke apound of double FA 
9 


Þ, ' & refined Sugar, beateit 
$ and cearfe it through a fine 
t) ficnic or lawne. then take 
as much gum dragagant as 
a Walnut ſteeptin Damaske 
Role-water, and heatc it to 
perfe& paſt in an Allwlaſter 
; morter, the tr rowle it vpon a _ 
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white paper as thin as a car 
' with 8 Cane, and before it be = | 
dry you may cut mn flower, * 


p . Ot Ire ro eps dens 
F : 
% 


cardes, or what youwill, anc 


when it is dry you may keep 
2 itin boxcs for y our vic. Ih 
' 7070 if 
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f 4 PP ghrfull and oh ekeraje, ( 
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057 Y p Th 
| Againſt the trembling of / 1 
the heart, \ | 
"bt IA toy 


Ta 

* | wy 3 or 4 ſpoonefu ; if i 

4x: of Claret-wine , anc XN w2 

a halfe as much Damask N C fat 
Roſe-water , at ounce of 1 KL (11 
white Sugar-candy deſolucd;f 1, pe 
and gue 1t the ſick to Grinke Ji F ve 
warme. Af 


4 7l 


Called ki iſjing C ener 


F Fo make Adnſcadinats, comont 
Ties halfe a ponnd- of 
double refined Opgar | 


beaten 


| SES 


DS EXISTS WD 


wo 

"ih for Ladies and Gentl/en omen. 
i beaten and cearſed, pur into 

We the beating thereof. ew 

; graines of Muskc, 3 graines 

ofambe!-greeſe,& a paneep 

$* ortis powder : beat all theſe 

p together with gum Draga- # 

l gon ſteept tn damaske- roſe- 4 

/ water, in an :Iblaſtcr mor- 
tarto a perfe& paſte, ther: 5 
K& (licke a fheete of white pa- 
per,ſlicked with a ſlick-ſtone 

; very \mooth:and rowle your F 
ſugar paſte vpon ir, then cut * 

i it like l8zenges with a rowcl,\ 

4 


1 &lo dry them-ypon a ſtone , 
; ba and when they bee dry they 
| 

| 


VY will ſerue to garniſh a march- | 
(1 paine, or other diſhes, tarts [5 

xX\ Cuſtards,or whatſoever elle, 
if you will haue any red, yu 


\ 
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; Se SF D&& [ 
A delightful and aarly een 7 / 
{ wuſt mingle it with ReſaPa.f, . 
ris, if blew with blew bottles ; op [0 
| & ; growing in the corre, A , ( yc 
| vþ ſu 


_ « Mo 1 te 
| * BK to 
k To make Sugar of Roſer, bþ in 
Ns Take the buds of red Ro- ho: 1 : 
> ſes,cut off the (OPS of the \ th 
© flowers, put them 1n a ſue, | k 
k % and fet them in a warme O 
2X7 DN & Cconer them with white 8 |: 
f Paper , for the Oucn wil vIlud 
YN change the colour of them, 
{ and dry them , beating them 
{toa very fine powder, , then L 
4 wring into them the yuce of 


woor three Lemons, and it 
will bring your Roſes toany 
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i Ladies and Gemlewemen 


Y Laos colour , then take 
foure times the weight of 
J a { zour Roſes of double refined 
MW, ſugar, and 2s much Rofe-wa- 

| ke ter as will deſolue it, boyte it 


A to2 candy height,the throw . 


by in your Roſes in the hot boy- 
nv Ing Sugar alwayes ſtirring 
; i | them tillehey come from the 
bottome of the poſner, then 
lay it vpon a ſheere of glaſſe 
IX like bakers rowles as long as F 
T5 Your finger , andſet itintoa 5 

W warme ouenor ſtoue, andin 

/ > ten dayes they will be dry c> 
nough, & haue a candy vpon & 
the top , then box them and \/ 

+ keepe them for your vic they (1) 

are ſons cordial! for the ſto- F 
"Word 
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To make Buket of «Almond; N 
good agamft the rhume 
& wmaim the ſtomacke, Vp 


Ake a pound of doublc F' kf 
refined ſugar, beaten and NI 
29 cearſt, haltc a pound of Al eli 
>» monds being blancht and yan 
beaten very fine, a graine of aide 
Musle,an ounce of the pow- Jhll 
der of dryed Lemon, tourc FF 
ounces of cearſt giuger; take J ; 
$ 2s wuch dragagant ſteeped wall 
in role-water, as will beate (5; 
theſe toaperfeR paſte, ther. 
roule it in round cakes, ſome $ 
two inches ouer, about the / 
| thickneſl 
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UNS ELD ES 
If! for Ladier and Gentlewomen i fy 
[thicknefſe of two ſhillings : X, 

> (ette it in a warme ouen or = 
If ſtone, anddry it and keepe F'} 

(it for your vic in boxes. 
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n To raiſe vp fleame, and coller 
Fg from the Stomarke. 


& 1 


nt Ake a cleere, ſound Le- 
77 4 mon, & cut it in ſquare 
ms picces , as bigge 4s a 
SY Dic, rinde and all, and dippe 
BN them in the powder of fine 
X 3 ſugar, and ſwallow fixe or 
p ſeauen at a time, and you 
 ſhal find them curthe fleame Ji 
oe aſunder from your ſomack, Big '' 
YN & bringe it away very cafie. 255 1 
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© 1:hotejmlithe aaily exerciſe Y | 
| 8 : | 'g , 
4 ff bill of Sormuc v 

for 4 Banquet, | : 7 


63 Serue your banqueting 2 
Ruffe in Siluer or Guilr 
Boules, or Glafſe Plates, 
and fer your Boules onyJ 

the Table as you ſee in ol 

theſe following exam- wſ$ 

ples: | &) 

Ty. "YE 

Put in every Boule two or 
three ſeuerall fruits, but & f 
not wet find ary Tto0- 2 IK 

= gethep. - 7 
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V Lady and cab a omen. 


A HMarchpame. 
Mack- Preſerued Ny | 


plums. 


Dryed Apri- 
cockes. 


preſcrued French- 


Oringes Bisket. 
whole, 


 Cleere 
cakes of 
Rasberics- 


Paſte of Preſerued 
We Chcrri ge 


ww" ">" 


Yolt , 
FT) l 
) 

4 A HMarchpane, 


% is. 


— Fx 


Naples Paſte of ; 
bisket. pippins. 


i >< EIN "4," 


Comftes \ 
of 2 ſor tTES, h 
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"Ix on 


Preſerued Counties | 


podſcberies, Cakes, 


V 1 
-Y N 


Lemons 1: , 
þ huh ing PP 
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Þevia Paſte of 
Cherries, pooſeberies. 
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N for Ladzes and Genticwomen 


4 
A Marchpaine. 
Shrewsbe. Pr-/ſerued E 


(> 
ry cakes- Pippins. 


Paſte of 
Rasberies. 


Preſerued Dry peare- 


8) damſons. plums. '_ 
\ La 1 
= Almond | 
Rd Iambales . 6 
A 2, ll | 
& Candied Sucker i 
Wes Citron. Lemons. i 
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"Fd AMarchpaing, 
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Preſerued Candied 
Barbartes, Eringocs, 


- 


Artificiall 
Fruits. 


Gentc- | Marmelateo j G 
lifles. Gooſebories.\Y v 


4 ' Daaſettony 
of Quinces. 


Marble | Shell 
Paſte, bread. 
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P Mah Ladies and Gentlewomen, 


ef Marchpame. 


MM Sucket of Marmelate 
F Waletiats. of Damſons,; 


Comfeits 
of | 2 other 
ſortes. 


I Pippinsin Preſcrued 


quaking Quinces, 
iclley. 


Nonelleſſes. 


J Synamon Preſcrued 
ſticks made wardens. 


J' by Art. | 
2 2 £2  IevG is 


. 
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COL AN 


k A dbobitd and amy exerciſe, ans ' 


—- A CMarchy eine 


F Greene Canalone:  þ : 
If 80oſcberics., in ſpices off 


Sugar of 
Roles, 


Prince Sinamon WI 
Bisker, |' letters 
by Art, 


Multddines 
called kiftng 
Comfites, 


Quide- Ie 


 niock. iF 
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— Loan? 
Fg 


— 


— 


- 


Ten RRAN 


Fx for Ludtes and Gentle women p<}/ 


OS 


A Bill of Seruice for a Ban- 
quet 01 the Dutch faſhion. 


You may pt twoor three ſwrtes YI, 
of your fruite in enery 
bowle, but put not wet 


and ary rogether. 
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A WMarchparme, 
Greene Preferued ( 
64 Mackroones. plums. 


X 
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% 
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= 
KO. 


Caucaire, 


& Drycd A. Counries 
pricoks.. 


- Parmaaſant, 


% Bisket, Anchouves. 
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G4 A HMarchpaine, w 1 
Paſte of Naples ) 
£©&4 P!ppins. bisket, 


”” 


4 
> y 
& Comfites jo 
of 2 ſortes. v 
© 
Preſerned Sinamon yi 
G4 gooſeberics. : letters, 9 vp 


ill 
Lemons in by 
A quaking 


a 


4 


llie. 

1clle I) 
Drye: Paſte of 

cherries, gooleberics. 


Ps 
Soo cones 


ID terre ID 
bo; (64 for Ladies and G entlews men. | 
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A Marechpaine. 
it Pp 


Preſerned 
pippins. 
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Paſte of 
4 Rasberies. 


' Preſerned Dry peare- 
damſons. plums. 


Almond 
Ianbales . 
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A HMarchpame, 


Preſerned Candie'f: 
Batberie?, Oringes, 
Artificial] 9 


/ truites. F 


\ 
+9 Gent11- Marmelate of 
54 liſles, Gooſcberies j; 


Diaſcronia of & 


Quincts. 
Marble 
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A CAlarchpame, 


O Succet of Marmel:te 
Walnuts. of damſons 
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H 
Corrfeites 2 
of 2 lortes. wi 


[3 
by Pippins 1n Preſcrued T 
by quaking Quinces. B 


by 
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Q lclley 
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of wardens. 
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Eny of the beſt and d || 
choſeſt workes, that are 


vicdat rhis day, both of 


the French & Dutch F 
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To boyle a Capon or Chicken 
with Colle -flowres, 


a Vtofthe budds of 
your flowres, boilc 3,/ 
hem in milke with Bo 


1 little Mace, till 
they be very re ; then £ | 
- take 


29296520 
A booke'o, Cookers, 


>q take the yol' esof two cggs: 
{traine them with a quarter 
of a pint of Sacke. then take 2 
»4 almuch thicke butter bcing 
drawne, with a little vinege1 gf 
and a fliced Lemmon, and 
(8 brue them togcther, then Po 
F<) take the flowcrs out of the 75, 
Milke, and put them intorhe 
Butter and Sacke, then diſht1 


vp your Capon, being ten- 


+ der boyld, vpon ſippets, 
VI» (trowing a little (alt vpon it, ©; 
and ſo pou: e on the ſawc. 
vpon it and (o fcruc 1t 
to the Table 
hotte. 


ery Fon 
{ A Bake of Cookgrie, 


= 


Fow to butter aColle- 


flowre, D 
Tis 2 ripe Colle-floure - 
and cut off the buddes, 


boyle them mn milke 
witha little Mace while they 


be very tender, then = 


them into a Cullender, and 
w» let the Milke runne cleane N 


from them, then take a 1la- 
dle full of Creame, beieg 
boyled with a litle wholc 
Mace, putting to it a Lacle- 653, 
full of thicke butter, mingle Y 


= them together with 2 littk 


Sugar, diſh vp your fowres YI, 
5 mw vpon I2þ 


DENEVE ED 


— CC; 


£ 1 Booke of Cookers. 

p vpon ſippets , poure your | 
a butter and creame hot vpon 

t, it ſtrewing on a. little fliclt } 

| &} Nutmeg and ſalt, and ſcrue 
Ne to the Tablc hot, 


$ 


How to draw your bnt- 
ter. thicke, ® 


2 to every pound of 
butter, ſixe ſpoonefulls & 


of vinegar, a branch of Roſe- 

mary, a little whole mace, 

a few cloues, put them into 
ancatthen pipkin, or a pew- 

terdifh, and ſet them vpon a 

few coales , and when the S 
butter begins to melt, take 6 
ul © 


; 
or. 


H 


i 
creame, and ſerue to butter 
any freſh fiſh. 

| 4 
To boyle & C apon or chicken 


in Sacke and Pottage. 
| 32/4 your Capons or 
| rer, witha little Oatemealc 


ro make them looke white : 
then take ryſe porrage when 
It is boy1d and ſeaſoned rea- 
die to cate, then put into 1t a 
pint of Sacke, ſtrained th 


the yolkes of foure raw egs, 
* -f and 


Fr 
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A B o0ke of —_ 


and as much powder of $4 
fron as the weight of three- 
pence, a little ſalt, and as 
> much Sugar as will ſeaſon it. 


eges will ſeaſon 2 potrle of} 
your potrage : and then diſh 
vp your Capons or chickens 
vpon fippets,and poure your 

Sack & pottage vponthem, 


and ſo ſerue it to the Table 


5 


To boyle (hickews with 
$ Paragns, 


%B Oy le your Chickens in 


aire water, with a little : 
wholr 


A Broke of Cooker. 

> whole mace, put into their 
* bellies a little parſle;,, and a 
little ({weere burter,diſhthem 
vypon ſippets and powre a lit- 

N tle of the ſame broath vpon 
- it, ard take a handful] of ſpa- 
ragus being boy 1d, and put 
them into a Ladle full of 
thicke butter, and ſtir it to- 

gether in a diſh,and powre 


- 


SEELEY 


it ypon yz our Chickens 
orpuliets, itrew On 
ſalr, and ſerue 
it to the Ta- 
ble hots 


PE DR (8 


. A Booke of Cookers. J | 
6 


To boyle a Mallard with 
{, arets and Onyons. 2 'hl 
} 


Te a Mallard being 2s 
halfe roaſted, atid cut 
her vp as you doe to cnet 
y them, put her into a pipking 
with the breſt downeward, 
++ put toher two or three ſl1-g5 
+3) ced Onyons, and Carrets, 
( liced ſquare the bigneſle of Tl 1b 
2 Butchers prick , —_ Inchſg, 
S long, a littlegroſe pepper, 'S 
little falt,a little whole mace, 
& a PIECE of i weete butter,a lit- 


A tle paiſley, a l:ttle (auory and il 


time,a pint of ſtrong w__y 
SB:E8? ESEL 


"MN 


» 


its 


Lu 


5k 
g 
5 
bby 
As 
No 


O Y 


+ 


7 


A Booke of Cookerie. 
a quarter of a pint of white- | 
wine : let theſe boyle halfe 
(a way very ſoftly, then diſh 
vp your Ducke ypon fip- 
7 pets,and powre your broath, 
- on the toppe,and (erue it hot 


tothe Table. 


7 
Tomake 4 made diſh of 


Turneps. 


Are your Turnepes as 

you would mu a Pippin 
then cut them in ſquare pie 
ces, an ynch and a halfe long \ 
{and as thicke as a Butchers 
pricke or skewet, put them 


into a pipkin with a pound 
of 


eo 5 
A Booke of Cookers, 5 7 
»q of butter, andthree or foure y 
pconefuls of (trong broath. = 
and 2 quarter of a pint oi NJ W» 
4 Vincger ſcaſoned with a lit- 
2 tle Pepper, Ginger, Salt and 
Sugar,and let them ſtue ver 
eaſily vpon a ſoft fire, for the f) 


Ne 
A 
v 
ſpace of two houres or more, X 


0 


now and then turning them 
with a ſpoone, as occaſion 
gg (hall ſerue, but by all meanes ) 
rakeneede you breake them gy 
not, then diſh them vp 'p-Df 
on Sippets, and ſerue 
them to the Ta- 
ble hot, 


@.". * 
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of Sooke of Cookerie. 
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To boyle a Rablet, C apon, 
or Chickins wh 
Turneps. 


+...” Ma 


R2* your Rabber, Ca- 
pon, or Chickins very 
tender in faire water and 
ſtrained Oatemeale to make 
3 them looke white : rake # 

halfe a pinte of very good v 

Creame being boyled wich 
TI whole Mace, likewiſe put 


= tO it a quarter of a pinte of 7 


om hr" an Es. _ 


Fj 

&) 

fy 
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 thicke Burter, a ladle full of $ 
ayache foreſaid ſued T urneps, 


mingle them well —— 


ina diſh, then preſently you 
ſhall 'yy; 


EC EE RE enuld 


DDS OS OE 
A Booke of Cookerie. \ 
ſhall diſh vp your Rabbet, 
3 Capon , or Chickins vponF 
| ſippets, then powre your 
f broath vpon them, and fo 
! gp: tetit be ſerued hortre to the$ 
Table. 


FI} 


| þ p To make eAtmond 
| Puſfes, 
| 
| 


Mg halfe a pound of 

blanche 4nke beate 

them yery fine with a 

little Roſe. water, then min- 

gle them witi1 4 quarter of a 
pound of Sugar, and they i 
whites of wo rave cages, 4 


_ 9og them in little round > 
cakes 


ERR ene 
" 


EL hgh 9 ah eh et eN} 
hy eA Booke of Cookerie, 
A cakes, ſetting them vpon b: 
N x buttered whire Papers, and 
0 & ſo bake them, and when you 3 
WH fee them beginne ro looke 4, 
Yy p white, bake them in an O- 
C Quen as hot as for Manchet, 
NW and when they looke white ! 
Ny draw them out and then put 
them in a diſh, then poure 
L vypon them Roſe-water and 
»* ; Burter , ſcrape vpon them 
* g00d ſtore of Sugar, and ſet} 
if them into the Ouen againe, 
Ny while they bee candied vpon 
fi the toppe, then draw them 
+4& foorth, and (ſo ſcrue them 
; to the Table 
\ 


hotte. 


% 


© 
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To boyle Chebmns oy (: pon \ \ 


with Peſcoas. 


Ake greene ſagar Peaſe y/ 
when the pods bee bu' 
young, and pull out tht 
| ſtring ot rhe backe of the þ 
podde, and picie the hus\c 
of the ſtalkes ende, and as /F 
nany as you can take vpn bs. 
your hanJ at three ſeucrall {; 


PF, 


D 


4 _ 
$N25%YX 


ſweete Butter, a quarter ofa 


pint of faire: water, a little yl 
oroſe Pepper, Salt, and Oylc Fi 


and Mace, and 1:t them flue 


7%, mes, put them into the pip-\f 
Kin, with halfe 1 pourd of ol 


very ) 


CFEaSſ5 
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64 very ſoftly till that they bee 
= very tender , then put in 
the yolkes of two or three 
rawe egges ſtrained with 
ſixe ſpoonefuls of Sacke, and 

as much Vinegar,put 1t into 

6) your Peaſcods and brewe 
(4 them with a ladle, then diſh 
vp your Capon or Chickins 
vpon ſippets , then poure 
your Peaſcods and 'broath 


——_ 


- # 
2 - 


- 4 <4 


CIO 


ypon them , then ſtrewe 
on (alt 2nd ſerue 
it tothe table 
hotr, 


Z 
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To fry an eoge 45 round 


A; aba l. 


; { 
Ti Ake a broad poſnet 0: : 7 
2 dcepe trying-panne b> 


and a quart or three pints of + 
. 


\& 


to fry Fiitters , then takea 
{ticke and ſhrre it till it <8 


GD 


2A clarified butter or (weete (1i» ! al 
et. heatc it as hot as you dot 


round like vnto a whitlcy= 
pit, then breake an egge 1r- 


Gen the middle of the Thiekc® ; 
(7 and turne -jt | round witi) 
24 - Our {ticke. vntill it bee as\ q 


"= 

C 

hard as ſoft pochr cgge , and g}; 4 j 
© the whuling of your Ger ( 
( 
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will make it as round asa 66 Alt 


bal,chen take {typ with a ſlice tj 
and pur it into a warme pip- iii 
ken and ſet itleaning ag1inſt 
the fire, for ſo you may doe 
as many as you plcaſe, and 
they will keepe hot halfe an 
houre at the leaſt and yet be 


ſoft. 


Il'3 


To fry bahen to (eruenith 
theſe eg ges. 


| - he, | 
= Vet your bakonasthinne || | 
&h .$ 4 card and parboy lc be 
X; 


i: Laen fry it in a panne with- + 
(3, Out any liquor vpon a very 
'£ 


cool: fire,th. n fryrhem good Cp 
G B 2 and R 


| £4 ERIER/EKIEE 
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tt A Booke of { ookeri, 
(So and browne on the other 
C- ſide, th&h take them vp aud 
| put them in a ware diſh 
| and ſet them by the fire and 
| Coe v1ll be very criſpe and ne- 
| ucr riſe inthe ſtemake, then 
diſh vp your egs ina warme 
diſh and lay the bakon all 0- 
uer thein couer them with a F 
wv diſh,and ſeruethemto the ta- 


ble hot. 


13 : 
To haſo a loyne of } cale. 2 
V\ FT Hen your loync of 
4 Veale 1s halfe ro-|} 
FA 1t<d cut out a piece of fleſh 
as broad as your hand cloſe 


1 C2 EEE, 


\ 


= * 
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A Booke of Cookerie. 
;to the bone, from the one FX 
-- bend to the other , then cut 
that picce 1n thinne {lIices as x 
(thinne as euer you can cut Ns 
them, then ſlice them with a > 
litle (weete butter and vine- ? 
le- orole pepper,a f.gget ot f 
Wt hetbes, the coare of 
KY a Leon with a Ile ſalt, Wo 
bo whch your loyne ot 


Veale 1s roſted , diſh jt vp NY 


with the ktdney-f1 fl de down- Ro 
ward , and poure this meat: 


» "CS 
on the top where you cut 1t Wo 
out, throwe on ſalt and ſerue N ; 

7 


it to the table hot. 
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I4 
To flew fillets of beefe. 


Ake a tawe fillet of 

beefe and cut 1t 1n thin 

ſlices halfe as broad as 
your hand and fry them till > 
they bee halfe fried in afry- 
ing-panne with ſweete but- 
ter vppon cach fie with a 
ſoaft fire , then powre them 
into a diſh or pipkin purting 
ina pint of claret-wine , 4 
faggot of {wecte herbes, and? 
two or three blades of whole 
mace, a litle ſalt rhe mcatc 
of a Lind Cut 1n f1ices, then - 
, Rewethcle all together very 

ſofi Ii 
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A Booke of Cookerie. | 
4 ſoftly for the f pace of two 01 be | 
bhrec houres till it be haltc 

ON 


C boy led aw ay, then di(h it vP-\ 
on fippets 2ud throwe (alt 


\ vpon it,and {cruc it tothe ta» 7 
ble hot. 


13 


LA To make an excellent haſher 
of Veale. 


”» 


Ake a fillet of Veale 


thie fappe when it 1s half ws 
roaſted , and cur it in thinne of 
ſlices and choppe it realona- 8 


Nh, fine with a ſhredding- ) \ 
5 


knitc, ys Ions ha: till oj 
els 


i, with the vddcr on 
cutting away the f 


_ 


A. # 00 Pp ls Som ory > ——_ —— - 
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L Currance , two handful 
french Capers, ſeaſon it w 11 
4 little beaten Nuitmcggcs, 
Ginger, Mace and Sina on 
and a handfull of Snear ſec 6 
theſe with a pound of 'burter 

a quarter of a pint of vinc 
gar,as much of the liquor of L 
the Capers, a faggot of > 
(weere herbes and a Re ſalt, 
ler all theſe boyle ſoftly two yf 
houres,now and then ſtirring 
it, then diſh it in {mall diſhes, 


2nd ticke about 1t frydet 
Toaſtsor Friters,then throw þ} 


Re vppon it and ſerucir to 


DO 


, | 


If 
YL ——_ % 


, 


SETrSts 


A the table hot. 


Wy? 
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To fry Fritters m a Frit- it 

7 ter-mould, W Y !:; 

- if S$arv4g a fine batter W \ #4 

A. 4 with three or foure 7 + 

oj egges, and a litle aire © I 

Y- water and fine lower, and 

then male it intoa batter as {{F 
thick as good thick creame, 

%R- rhen take a gallon of clari- 3 

\s fied butter, heate it as hot as yz#þ 
you vſe to heate your larde 

to fry Fritters withall ypon 3 


it 

'« 
$ [ 
KN car charcole fire, then Ax * 


yg 


put your Fritter-moulds 1. 
. to the hot butter, and when | 
{ they bee thorough hot, dry wo 


Bs tem 
Eon 
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them with 2 cloath and dip 
| them in yur batter nonebur 5H] © 
the vnder-ſide, let rot thc &) | 
G4 batter touch the vpper-(idc Þ 
of your mould, then dip you: gg 
mould into the hott butter, X 
G& and when you ſee your Frit- 9 
i ter begin to turne white giuc F9, 
- YL 
GC 


your.n;oul | a 1ogge and the I 


[ 
| 
| 
| 


"e on fr 
-., 


Fritter will caſt off intotlic 
burter , then turne it with 2 MY 

j lice; and when you ſec 8 
looke yellowetake it vp and *\ 

+9 lay it ina warme c:th and (ct 5, 
t againſt the fire, and they 


'C will bee very light and criipe 
46530 garniſh our, your bozd. 


; 
Meares and (allets. 
[PLH 
Ga 


WI ex 


EOS 8; 


bl '4 B a of ( OE 


ney 


g 


\X4 


2? 


SEEDED 


17 
iq 
To (tew Flounders. ph 
15 
e \ke two faire Fl i 
pj 21re Floun 
i} a cut off rhe heads Jy | 


A and the finnes, creſſe ther 
ouerthwart with a ſharp. : 
kniierwoor three cuts, then \W 
put them 1n a pewter — 
the white ſide downeward, 5 
pur'1 halfc a pint of fweere 
, butter, halfe a pint ©f vine- y0Þ 
gar, ahanc.full of ſhred pa: . NF 
fley, three or foure bla:ics of ) 
Mace, a faggot of {weete $/ 
7 hc1bes, three or foure uw hol, XL 
Onious,ſtrow on 2 little alt, 3 


IE SISLESEEFDI SEV 
_ 


Re 
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L $ and It thcin Rewe hal” ea: $ | 
, how e 
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houre , thenturne them and 
let them ſtew halfe an houre 
9 more , then dillrir ypon fip- 
pets and itrewe ſalt vpon 1t, 
a a11d then (eruc it to the table 
hote, 


I 4 18 


G To bro) le eMacrkrell on the 
© Dai faſhion, to, 


Sear 


» 


ECD EDE 


OAPI PR PRI ETD FSISNPEISICEESIGETSIGE 


: Ay your Mackrels My) 
-ZHyſope and Mints, bind it2) 
> them cloſe with a thre that 5 
they come not off, then par- 43 
boyle them in water and (alt, 5 
Q and a little vinegar , then " 
broyle them while they aresg, 
very browne and criſpe, then 


 ditbPy 
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© A Bothe of (1 1h 
d d1ſh them vp and take off the þes 
q 
C 


threds, then put vinegar and 
butter ypon them and ſerue 
chem tothe table hot,throw- 


ing ſalt vypon them, S 
2 


a 
GL 

5 I9 

E To max: a Hutchpet on the 


Dutch faſhion 
i 
Akeſcven or eight pie- 

. ces of the beſt of the '% 
G4 Beefe, and cuery piece as þ: 
+ broad as your hand, and fet 
them onthe fire in two gal- 

(8! lons of water, and then when 


they boyle Skumme them, 
letting it ſtew halfe away : [| 


<V then take 2a good hanc wo 
G | 
ED EDEDEDD | | 
p 
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A Booke of Cookerie. by 
of Parſley, two = AE 


) 


Wi .T 


iÞþ Gran of S2L.ory and Thimr 2 
| if ſtript, wring them bctweenc 
| or hands once or twilc,an 
SS when that 1s done throw e il [5 
6 into your meate, ehen puti. 
(4 thieeor foure: ui hole ONIONS v 
— Pepper, thre« or foure blade: f 
5 of Mace, an a little Salt, , 
G three 01 foure cuartered Ca. F 
WH rets, if the. Canrets bes $5 
a {ſmall you may then put 11 5 
" the n ore accordins.to \'CU; 

1 owne mpden'r, 2nd the - 
bt ct 1t boyle againe cloſe co- LJ 
Gd ucredtii) halfe be bo! l-d a ty 
Cf way, then diſh it vpon fp- 2 

Lq Pets and poure \ our Cat: -: 
1 


rets and the Hea bes 'F 4 


of Spinage, halfe a a 


Sd 
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fo em Ji. 9 of a 4 >. 


CE IG) (© 
8 A Both: of { vokerie. 
# the toppe thereof, and the b: 


throw Salt vpon it and GE 
ſcrue it to the Table hotre, 


T o butter Plaice pon 
Sorrell ops. 


EIB. » 'our Plaice . 11 


G4 taire w [ub and Salr and jy 
OC. 

7 2 tewe (recite Hearbes eng oN 
Vinepar, thn take them vp 3) 


9 & and ary them 1m 2 - 


cloath, then diſh them in fip- 


y | 
5 co pets inthe boton: of the if] | 
S | | 


| Wi then poyre: vpon it 2 quar- 
/ Is of a/ pint cf the yuce ct 
Sorr. 11,and (ct it ypon a cha- 
findith of coalcs , and whel: 2 
XY, 


wy 


YOU 
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8 bee ready to ſerue it, 
poure vpon 1t a litrle bated 


S& drawne thicke with the yuce 
g of Sorrcll-, then ſtrowe on 
& groſe Pepper and Salt, pat 


£2 | 


ſippets about it and ſerue 
468) it then to the table hotte,\v 
Gf your ſauce will looke very Dy 
= orecne and the fiſh cate plea-g77? 
640 ſant and ſhort, = 
G 


21 


Sd 
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& To boyle a fillet of Veale to ' h. 


7 ſerue cold. oy 


| (8 Ake a fillet of Veal 
59 and powder it in brinc}2 

io two or three day ES, then cut bi 

a pecce of french lard as bige Sx 


«rtf J. 1 th 
 SVEDEDED 


| 


el 


A Broke of Cooberie. 
as your finger,and a handful] bo 


AN long, thenrowle your lard in 
good ſtoore of pepper, then 2 
Vc drawe itcleene thorough the » 

but-end of your Veale as 
- thicke as you canne ſet or 


peece by another, thenty ir 
x Ms into a very faire cloath oy 
<to keepe it white, and that ir 


breake not to peeces , then 
boyle itas tender as you vſe 7; 
toboyle Brawne,then take it 

p, and when 1t 1s cold pare 
off the outſide and lice it in 


i, lices as thicke as your fin- 
R ger,ſeruethree or foure ſlices 


ina diſh to the table, ſerne it 
G with a ſaucer of Muſtard and bo 


\ Sugar, and jt will be a moſt 


# excellent dith of meate to 
(ecrue 


PC GRID 
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C£ lcrue cither to the fiſt or ſe. 
+ cond courſes 


I To beyle Autos # 


in Seas. 


of Mutton , cut either 
>4of themin z or 4.pieces, ſct 


> them on ina gallonof faire g 
water, and whcn it boy leth 


© @ Akea Lepge or a Loine 


4 Skunme i it, then put inthre« 
or feure blades of macr,grole yg : 
6 Pcpper, whole Cloucs, a like £ 
Wl \ Salt, ſixe whole Oviohs It I 
GN [ boy le cloſe couered ar 
64,7 Boy then take a handful] 
of Parfley,a handfull of Sp:- 7 


nage, 5) 
2M PD EGERESTY 
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5k a handfu]l of Sorrel, F 

= halte a hardfull of nee? I 

Ms ard. T! ime ſtripr, thrce © 
Lhem Onions lit, ane fhred Þ 
lem very ſmall, then put 7 
- them into your boyting mut- Wo 
ton with ,halfe an nounce of ? 
grated bread, and [ct it boile 
ſomething ſoftly , vnrill 
comes from a gallon to a, 
4 pottle,then diſh ut very neat- 


Fly vp vpon ſippets and ſtrew 
Salt vpon 1t and ſerue 


it co the rable 
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To ſicw Shceper-torones. 


R-* your ncePes: 


cONgUES ver tend cT, T 


2 


5 bem in thinne {liices, | and 


'S'tfrye them in {wecte clarified 
burrer , then put them 1n I þ 


Ge 4 piphin with a pint of Clarct 
= wine , a little beaten Ginger 
with Sinamon and Sugar, a 
litle falt and grated bread, a 


. 


q 
Y 
Landfull of idkt Samphier, 


5 Pore then halfe away , now 
and then ſtirring it , then 
diſh it vp very handſomely in 


6 a peece of ſiyeete butter, and Dl 
5 ct thcſe ſtewe a ie 
5 


NP 
E / MW 
SI EDEDERT : 


| SF "ODE hw Er - ry MA) 
"or Booke of Cookerie. 
4 x (ippers, and then ſtrewe Salt 
4 k vppon It and wring on the 
TEA yug? of a Lemon, 2nd fo 
lefuc it vnto the table very; 


To flewe $ heepe:- 
Tratters, 


Icke, your Sheepcs-trat- 
ters very cleane,waſhing 
$9, them well in faire water,then 
+ (plit them and take out thc 
& tongue berweene the cleaues 

9 putting them intoan earthen g 
pipkin with a pint of ftrong 


"4 
broath , with halfe a pint of 2 | 
1/4 by 


the beſt white Wine,a hand- 
full 


PErnerasratnn 
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wy A Baoke of Coogerie. þ 
full of French "apers , with wild? 
wlfe a handtull of Cyrans &Þ 
and three gr foure blades of ,9# 
Mace, a peece of Butter? ah 
handfull of Pa:fl:y, halfea File 
handfull of Sauory and Time W Ft 
hred, twoor three yolkes of My" 

Anird egges cut 1n quarters F(F 

with a litle ſalt, ſtewe all theſe & 
rogether till they bee halfe 
bo: led away , then you may # 


© .,# 


\ £446 


diſh them vpon :ſfippers, 

throwe ſalt vponthem : þ 

and ſerue them to, 
thetable hor, 
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| 4 To buttey hows of the 
b:}t faſoron. 
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W ROT your Egges very 
ard, and then blanch 
3 them 1n cold water,ther ſlice 
W- them as thinne as wafers 
then you may take ſweete 
d butter drawne thicke wc; 
LR faire watcr, then ſeaſon your \ 
4 Egges with a little grole yz 


+ Pcpper, and falt. an 4: 
2 pur them into your th cxe 
4 


* 


burter, and ſo [ct them vpon $ 
2 Chafindiſh of char-coales, 
now and then toſſing and 


, turning them vpſide downe, £8 


then 


Ho ren exe 


7 Oe hs ey ot) rh, 9a 
WU A Bookeof Cookerie. 
then you may diſh them vp Ms 
5 ina very fayrediſh,and prick p 
fryed roa{zes about them : \XF 
Md chen ſtrew on them a little FF 
Yorole pepper and falt, and KEW 
y{o you may ſerue them to the ll 
Table hot, 


* 


39 
To boyle a Gurnet or ] 


? . 
a Rochet. { 
+ MN your Gurnet 11 


fayre water and Salt,{} 
Sch halfea pint of the bell $20 
white wine you can get, a 
very fayre Lemon cur into if} rt 
quarters, a good handfvll of FFW 
lweethearbes, three or foure 4 
blades | 


—T 
- _ _- 
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ef Books of C — 


blades of Mace, a peec 

(yeetc butter. baylo you your " 
ras much of this liquour as 
will couer it halfe an houre, 
rakea ſliced Nutmegge the 
meate. of a Lemon ſhred 


x ſmall,a good peece of (weete 


I 


> 
[! 
is 
'þ: 


butter, drawe theſe mn. 
with fixe ſpoonefuls of your 
<a of your fiſh, then diſh 

ir vp and poure ona little of þ;) 
bo che broath of the fiſhe with 9 


a 


the skinny ſidde downe- 
ward , and poure your faucc 
Ca vpon the fiſh and pur ſippets 
abont it, ſtrow ſaltabout it, > 
andſcrucit tothe table hot. #3 
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fit | : 

Of . 70 boyle 4 kyuckle 
| of Veales 


| 1 ras the bones of 'a 
knuckle of Veale, and 
waſh it very well, then (ct it'S 
on the fire-in a gallon of 
7 fairc-water, and when it boy- 
'3f lethskumme it very clcanc, 

Þ and then put into it a good 
g4 pecce of (ivecte butter, and 
\ rhe quantitic of ſ{cauey or 

elght blades of the beſt mace 
2 handfull of Reaſons of thc 
&g Sunne, a handfull of Parſley, 
a handfull of ſpinage ghalte 3 gf; 
GJ handfull of Sorrcll, a Faggot 
| O 


89G C 
* | 


A 
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4 \ Beoke of Cookevie., £1 


of ſweete hearbes and a lit- X'E 
# tle Salr, let all theſe boyle 
cogether vill it bee halfe $/ 
boyled away , now andther 
ſtirring it, then difh vp your 5 
Veale, pur ſippets in cuery LC 
; place about ir,andthen poure 
3 your broath and hea1beson Xx 
the toppe of it , flrowing py 
WY? Satt round about it, and 
ſo ſerue it in vnto 0 
the table - 
hot. 
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. To make the olde 
Broath. 


W- TY Ake a pecce of freſhe 
-C, 4 becfe and{liceitin very 
K4 thinne Nlicts as broad as two 
eX- fingers, then. fer it on the fire 

with as much faire watet as 

1 will couer it euer , and 

when you hane skummed 
it well, ſeaſon it with a lit- 

4 tle beaten Clones and Mace, 

*2 and Ginger, a litle ſalt, and 7 
ſix ſhſt Onions, a litle Ale-% 


WY velit 
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PS Booke of (| Ot 
) veſt a handfull of Cur. 


rance , a halte-penny-white 
! loafe cut in very thinne {li- Te 
ces, a handfull of Paiſley, 

7 


halfe 2 handfull of Sauory, 


le 
ef 1nd Time ſt ipt,, and ved 
\ (tewe all theſe rogether Fl : 


\it bee halfe ſtewed away, 
i then difh it vp and ſtrowe 
þ (alt' round about it, and 
\ when you haue done ir 
| very 'neately, then 
. ſerne 1t to the 
\ 
1 
4 
; 
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table hot. ; 
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A Booke of Cookerie, '8 


To mabe apudding ina I 

ML, . 5 
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Ake of the £.ireſt anc [g, 

cleareſt Turneps , an* 

ſcrape off all the out p 

ſide but pare ir not, ane}! 

cut the ſtalke clcſc offas pol- 5 
fibly you can, then cur off y 

4 a round PECce of the bor- 5, 

tome like vito the bottom 3 
of a Manchet , and then p51 

$64 with a ſiluer ſpoone take out &# 
al the in-fide ,bur keepe the 7 

"4 erin whole like vnto 2159 


11h, then rake and Temper } 
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ir ard ſeaſon it in a fine pud. 


ding very ttiff- , then lay 


on the round bottome, and 
turne \the botrome downe- 
ward in a faire cloath, and 
tyc itcloſe at the toppe then 
throwe it into the bee fe ket. 
tle, and in an houre jr will 
bee boy led , then diſh it vp 
and poure on the thic«c but- 
ter, and groſe pepper with 


the: toble 
hot. 
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ſalt round about it, and ſo g558 
| you-tway ſerue itto © 
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A Booke of Cookeriq, 
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| To frewe Hertichorkgs in 
J 


CT eamse 


Ake the thickeſt bor. 
-tome's of - the thickeſt 
E Toms berg very ten- 


' $$:derLov led, and ſtewe then 
Gf nalittc butrer and vinerar, þ. 


whol: Mace and Sugar, the! 


ze 
Mace, ſtrame it with thc fo& 


yolxes of two nev -laidr 


rake halfe'a pint of ſweere 
Et boy ed with whol: & 
egges, and brewe them to- 
. octher with halfe a ladIcfull 


7; of the beſt thicke buttcr anc 
vinegar, a little Sugar , {c 444 


2 diſht&) 
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SEES EIS159 
ke A Broke of Cooberte, 
; > diſh vp the bottomes of the bY : 
Hartechorkes, & lay it with 82 _* 
fppets of a flickr Lemon 
round about , then poure #Fhs ' 
your ſauce: on the toppe of 5a 
the Hartechockes. and {ticke 
them full of tryde toſts vp- 
right, ſcrape on a little Su- 7 
earand ſ{crueitto 
the table 
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